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An early political back- 
ground combined with 
secretaryships of Ohio 
Canners Association and 
the NKPA made Roy Irons 
a natural industry spokes 
man. Page 50. 
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Ohio firm packs ‘South of 
the Border” line in ever- 
increasing volume. Page 28. 


Gould reports on relation- 
ship between raw product 
grade & grade of canned 
tomatoes. Page 22. 
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Consumer studies & NCA 
entry into consumer rela- 
tions planned. Page 20. 
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Protect Col yr...ave Flavor 


of Frozen Fruit 


with Pfizer 


@ The recent price reduction in Pfizer te ee 
Ascorbie Acid makes it more economical than 
ever to give your frozen fruits the proper color 
and flavor protection, Only a small quantity, 
a litthe more than a pinch, of ascorbie acid 


costing less than four tenths of a cent is neces- 


sary to protect a pound of fruit. 


Pfizer Ascorbic Acid prevents the oxidation 
which causes browning and flavor loss. It adds 
to nature’s own aseorbie acid which is not iN 
present in sufficient amounts to give adequate ee 
protection, ' % Fm 
Protect your frozen fruits with Pfizer 
Ascorbie Acid. So little makes so much dif- 
ference! Order today from: 


CHAS. PFIZER & CO., INC. 
630 Flushing Ave., Brooklyn 6, N.Y. 
Branch Offices 
Chicago, Ill.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga 


Manufacturing Chemists for Over 100 Years 
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AVE you ever thought about packing your product in a col- 

orful lithographed can? That's the modern way—and 
practical, too—if your volume is large enough. Heekin's exclusive 
high speed, giant four-color lithographed presses offer you the 
most economical production in volume of lithographed cans. 
Here at Heekin we manufacture millions of plain and litho- 
graphed packer's cans in all sizes and types—for foods of all 
kinds. We know the importance of the appearance of metal 


package design in today’s competition. Let's talk it over. 


PLANTS AT CINCINNATI AND NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE AND SPRINGDALE, ARKANSAS 





LOOSENED IN SECONDS 


BY THE {me CONTINUOUS 


HIGH-PRESSURE STEAMER 
“ 4 


Cutaway view shows carrots 
being moved through inclined 
pressure chamber by screw conveyer. 


Increase in yield of ten percent or better over other methods of 

loosening skins is not unusual with the standard model FMC Ps 

High-Pressure Steamer. Automatically controlled heat penetra- ior 
tion provides efficient and uniform loosening of skins without ‘VEGETABLE PEELER 
damage to valuable sub-surface nutritional layers. Carrots, beets, 

potatoes, and many other vegetables (primarily root type) and 

certain fruits are quickly and continuously processed with big 

savings in time, labor and steam. 


In addition to the standard unit, a special model of the FMC 
Continuous High-Pressure Steamer is now offered with new fea- 
tures which increase capacity from 25 to 50 percent. 


Both the standard and special models are constructed in accord- 
ance with ASME specifications. 


Write for bulletin which fully describes the FMC Con- caiaeiaaeee 


tinuous High-Pressure Steamer, or call your nearest mal average capacity of 2 tons 
FMC representative. per hour. 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 
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Events to Come 


July 16-17, National Pickle Packers 
Assn., summer meeting, Drake Hotel, 
Chicago 

July 29-August 7. New York State 
Canners & Freezers Assn., annual 
mold count school, N. Y. Experiment 
Station, Geneva. 


September 1-3. International Assn. 
of Milk & Food Sanitarians, Inc., 40th 
annual meeting, Michigan State Col- 
lege, East Lansing. 


October 12-14. Packaging Institute, 


15th annual forum, Hotel Statler, 
New York City. 
October 15-17. Florida Canners 


Assn., annual meeting, Casa Blanca 
Hotel, Miami Beach. 


October 26-27. National Pickle 
Packers Assn., annual meeting, Drake 
Hotel, Chicago. 


November 2. Illinois Canners Assn., 
fall meeting, Chicago 


November 9-10. Wisconsin Can- 
ners Assn., 49th annual convention, 
Schroeder Hotel, Milwaukee. 


November 9-10. Michigan Canners 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids 


November 12-13. lowa-Nebraska 
Canners Assn., annual meeting, Fort 
Des Moines Hotel, Des Moines, lowa, 


November 19-20. Indiana Canners 
Assn., annual convention, French 
Lick Springs Hotel, French Lick. 


November 23-24. Pennsylvania 
Canners Assn., 39th annual conven- 
tion, Penn Harris Hotel, Harrisburg. 

December 3-4. Tri-State Packers 
Assn., 50th annual meeting. 


December 10-11. Ohio Canners 


Assn., 46th annual convention, Neil 
Hlouse 


January 4-6, 1954. Northwest Can- 
ners Assn., annual convention, Mul 
tnomah Hotel, Portland, Ore. 


Columbus 


January 7-8, 1954. Canners League 
of California, annual fruit & vegeta 
ble sample cutting, Hotel Fairmont, 
San Francisco 


January 14-15, 1954. Western Fro 
zen Food Processors Assn., annual 
meeting, Hotel Casa Del Rey, Santa 
Cruz, Calif 


January 23-27, 1954. National Can- 
ners, National Food Brokers, Canning 
Machinery & Supplies Associations, 
innual convention, Atlantic City, N. J 







These bottles look alike... 
BUT WHAT A DIFFERENCE IN PERFORMANCE ! 


This extract bottle had the distinctive oval shape 
the packer wanted, But it created problems on 
his lines. The rounded edges gave a poor con- 
tact surface as the bottles pushed against each 
other edge-to-edge along the conveyor line, 


As a result, bottles often wedged against 


guide rails, interlocked, and piled up. Because 


of their narrow base, they also lacked stability, 


This bottle looked almost identical to the other 
but its performance was entirely different. The 
only change was in the edges which were flat- 
tened slightly and the base which was broad- 
ened. But that’s all it took, Bottles no longer 
wedged against guide rails to cause jams and 
pile-ups. The packer kept the oval appearance 


he wanted and he gained smooth performance. 


© What about your container? Could a change 
in design improve its performance and step up the 
efficiency of your lines? Remember, it’s not always 
a major change that’s called for. That’s where know- 
how becomes important. For details, call your 
near-by Armstrong office or write Arm- 
strong Cork Company, Glass and Closure 
Div., 5407 Cherry St., Lancaster, Penna. 
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for Wa your 4 The Morton Brinemaker delivers 
oF Bev et bey Petia needs be up to 800 gals. of clear, fully satur- 


ated brine an hour, using the type 
of salt that is most economical or 
best suited for each plant. Saves 
labor and time—the brine can be 
pumped under pressure from 
ground floor to upper levels, or 
anywhere in your plant! 

Morton has a salt to meet the 
requirements of your particular op- 
eration, now available from 9 
strategically located plants. These 
specialized canning salts include 
Morton 999, a high purity. salt; 
Morton H. G. Granulated, ascreened 
high grade evaporated salt of con- 


trolled purity, quality and uniform- 
Bulk Salter ‘ 


a ‘ ; , ) aah 
For precision salting by the economical ‘ ity; Morton K. | Granul. ted, a 
bulk method. Designed for either plant superior quality of evaporated salt; 


blended mixtures or quick-dissolving and Morton Rock Salt. A Morton 
Morton Salt. Buying salt in bags and 


dispensing accurately metered amounts Consulting Engineer will be glad 
into each can saves real money. to rec ommend the salt best 


suited for your needs. 


Salt Tablet Depositor 

Deposits one tablet Im edc h can at high 
speeds with never-fail accuracy. The tab 
let depositor enables the canner to get 
the exact amount of salt, or other made 
to-order mixtures, into each and every 


pi — available when you want it! 


ould like information on 


Morton Canning Salt [he Brinemaker 


MORTON SALT COMPANY The Bulk Salter The Salt Tablet Depositor 


Industrial Division Name and Title 
Dept. CS-3, 120 S. LaSalle St. 


Chicago 3, Illinois 
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CORN PERFORMS VITAL FUNCTIONS...IN MANY UNEXPECTED PLACES 


Under the hood of your car for instance...derivatives of corn were used 
in casting the cylinder heads... also in extracting (from its oxide, 
alumina) the aluminum used in the pistons and other essential parts. 
This is but one of the numerous examples of how continuous basic 
research in corn helps American industry ... helps you. 


CORN PRODUCTS IN CANNING 


For the canning industry Corn Products Refining Company supplies 
highest quality dextrose, corn starch and various types of corn syrups 
... recommended ingredients for many canning formulas. 


ee Manufacturers of 
We offer quality in volume supply unexcelled in the field. Complete CERELOSE" 


technical service is available without cost or obligation. If you have a brand dextrose 
production problem why not check with Corn Products. We welcome GLOBE’ 
your specific technical inquiries. brand corn syrup 


CORN PRODUCTS REFINING COMPANY, 17 Battery Place, New York 4, N.Y. 
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How to save 7% on scrap with the 
BLISS AUTOMATIC SCROLL SHEAR 


Yes, by using the Bliss Automatic Scroll Shear, many leading can plants 
save up to 7% on scrap—and the illustrations on the right explain how 
it’s done. 

But this is only one of the features of the Bliss Shear. Look at these: the 
rigid body structure and heavy sliding members assure longer die life; 
the sheets are automatically and precisely located — insuring perfect 
registration; all operating mechanisms are below the table — lubricants 
never drip on and soil sheets; the shear can be arranged for plain or 


litho sheets, for automatic or hand feed. 


If you're searching for low-cost, thoroughly-reliable can production, it 
will pay you to check the entire Bliss line... Write, wire 


or phone for complete details. 


E.W. BLISS COMPANY, 50 Church St., New York 7, N. Y. 


Specifications for 
the Bliss No. 100 Scroll Shear 
Will Handle Sheets in Width Up To 36” 
Speed —Strokes Per Minute 100 to 120 
Net Weight, Lbs. 7500 
Motor 3. HP. 
Height From Floor 374" 


SINGLE ROW SCROLL STRIP offers save 
trip method. In Nov 1 
can size, it saves 6.2 
4.6%; No. 3 siz 1.3% 
blanked each stroke 


ings over single 
- in No, 2 size= 
I'wo strips are 


except the last. 


J 

DOUBLE ROW SCROLL STRIP — planned 
for double-dic 
rs than above; can be 
used with Bliss Scroll Shears, 


set-ups — gives even 


greater savin 


On your machine is more than a name...it’s a guarantee 


BLISS CAN AND CONTAINER MAKING MACHINERY 





B. Cosgrove W. F. Dietrich 
Edward B. Cosgrove, formerly president 
of Green Giant Co., has been made chair 
man of the board of the company. Wil- 
liam F. Dietrich, former 
vice-president, was appointed president 
of Green Giant. 


executive 


Jan Oostermeyer, retiring president of 
Shell Chemical Corp. has been elected to 
the board of directors of the Food Ma- 
chinery & Chemical Corp. 


Henry Heidt, better known to the trade 
as “Bob,” has joined the metropolitan 
sales staff of Dodge & Olcott, Inc., New 
York City 


Edward L. Superka has been promoted 
to district manager of Northern 
California for Anchor Hocking Glass 
Corp., Lancaster, O. He succeeds F. C. 
Maywood, who has transferred to Toron 
to, Canada, as sales manager for Anchor 
Cap & Closure Corp. of Canada. 


sales 


Lauren C. Dudley has been appointed 
products sales manager, packers cans, in 
Continental Can Co.'s metal division, ac 
cording to W. K. Neuman, general sales 


manager 


Dr. Howard L. Stier, director of the Na 
tional Canners Assn. division of statis 
tics, was elected a director of the 
American Marketing Assn. for 1953-54 
He also was elected vice-president of the 
Washington, D. C. section of the Ameri 
can Society for Quality Control 


R. Curtis Turner was elected a director 
of the California Packing Corp. and a 
member of its executive committee 


Dr. Robert G. Tischer has left 
State College to accept a position as 
head of the food laboratories for the 
Quartermaster Food & Container Insti 
tute, Chicago 


Iowa 


Filice & Perrelli Canning Co., Richmond, 
Calif., has purchased the canning and 
quick-freezing property formerly owned 
by the Bear Creek Co., Merced, Calif. 


Homer C. Carne, formerly vice-president 
and general manager of the Oxford 
Pickle Co., South Paris, Me., has been 
appointed general manager of I. Miller 


Plants 


11 gemecemaamamummanger ecnntangy 


and 


tres 


Heidt 


J. Oostermeyer H. 


in line with 


Pickles, Inc., Brocton, N. Y 


Miller's polic vy of expansion 


John L. Farley of Seattle was appointed 
director of the Fish and Wildlife Service 
by Douglas McKay, Secretary of the In 
terior 


Malcolm McFaull, until last year vice 
president and treasurer of the Stand 
ard-Knapp Div. of Embhart Mfg. Co., 
Portland, Conn., died suddenly of a 
heart attack in his New York office on 
April 30. He was 66 


Swift & Co.’s board of directors has elec 

ted three new vice-presidents: Robert W. 
Record, William P. Ayers and Harold N. 
Goodspeed. H. K. Clarke, a vice-president 
of the Chicago firm, has retired after 38 


vear’rs of service 


American-Marietta Co., Chicago, has an 
nounced its acquisition of the Lamar 
Pipe and Tile Co.. Grand Rapids, Mich 


Dr. James G. Horsfall, director of the 
Connecticut Agricultural Experiment 
Station and a leader in the field of plant 
science, received the nation’s highest 
honor when he was elected a 


National Academy of 


scientific 
member of the 
Sciences. 


Massachusetts Institute of Technology's 
John Thompson Dorrance Building, new 
of MIT's departments of biology 
and food technology was dedicated with 


June 25, 1953 


appropriate) ceremonies 


The Middletown, Indiana, plant of the 
Searle Food Corp. has been purchased 
by a new company to be known as Donn 
Searle Foods, Inc. D. A. Searle, who 
sold his interest in the Searle Food Corp. 
will be 
manager of the 


and resigned as president in Jan., 
president and general 


hew company 


Harvey V. 
assistant general manager of the Pacific 
division of Link-Belt Co., with hq. in San 
Francisco, D,. E. Thal has been made sales 
manager of the San Francisco plant 


Eastling has been appointed 


F. A. Harding, well-known in canning 
circles and president of NCA in 1931, has 
retired from the Wm. Underwood Co. 


E. L. Superka L. C. Dudley 


Welch Grape Juice Co. is enlarging its 
warehouse facilities at its plant at Ken 
newick, Wash 


Lodi Frosted Foods, Lodi, Calif., is ex 
panding its strawberry processing opera 
tions this season through operation of 
the facilities of the Manteca Ice & Cold 
Storage Co. 


Durkee Famous Foods has received a 
U. S. patent on its “Stayfresh” coconut, 
Harvey L. Slaughter, general manager, 
announces from the company’s headquar 


ters in Cleveland 


More extensive, centralized storage and 
handling facilities to serve Diamond Al- 
kali Co.’s customers in New Jersey, New 
York, and surrounding areas have been 
completed and are now in operation in 


the company’s Jersey City silicate plant 


The Haserot Co., Cleveland, Ohio, sales 
agents for several canneries announces 
the opening of a San Francisco office at 


215 Market St 


W. L. Graddy, Blue Star Foods, Inc. an 
nounces appointment of brokers for the 
Blue Star canned and quick frozen poul 
trv: Ken J. Pezrow Co., New York City 
Doug Milne Co., Jacksonville, Fla.; Me- 
Nulty Brokerage Co., Milwaukee; Meyer 
& Wolf, Houston, Texas; and Tidewater 
Associated Brokerage, Norfolk, Va 


Dr. Andrew C. Rice, formerly of the New 
York State Agricultural Experiment Sta- 
tion, has been named technical director 
of the Seneca Grape Juice Corp., Dundes 
and Penn Yan, N. Y. 


lhe Elkhorn Canning Co., Elkhorn, Wis.. 
will not operate this season for the first 
time in 37 years because of a large sup 
ply of canned foods left over from 1952 


Wm. T. May Jr., vice-president of Robert 
Gair Co., recently announced the appoint 
ment of Paul C. Meelfeld as sales promo 
tion manager for the company’s container 
operations 


Foxboro Co., Foxboro, Mass., announces 
the organization of a Mexican affiliate, 
Graficas e Instrumentos, S. A., which is 
the third to join the list of Foxboro’s 
international affiliates. 
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6 cold, hard reasons 


for the present-day trend 


in pickle packaging 


No other cap holds crispness 
and color so long, so well! 


To hold the crispness and bloom 
of good fresh stock, there’s no 
other cap like the Vapor-Vacuum 
Snap Cap! 

Under this cap, the vacuum level 
doesn’t vary or deteriorate. It 
stays exactly where you want it, 
for a long, long time. Processing 
and sealing are fast—and sure! 
Caps don't blow! Costs are low 
and delivered quality is extra high! 


There’s no breathing, hence no 
“leakers,”’ no messy jars! 


With Vapor-Vacuum Snap Caps, 
neither air nor liquid can ever 
squeeze past the seal. No matter 
how great the change in tempera- 
ture or barometric pressure, the 
contents of the package always 
stay put. Thus there can be no 
leaky packages, no messed-up 
labels. Likewise, there can be no 
corrosion, nor the ruinous “‘freez- 
ing’ which corrosion causes. 


Just the right vacuum and it 
STAYS just where it’s set! 


In the fight for better quality and 
better quality retention, there’s 
nothing more important than get- 
ting just the right vacuum level 
to begin with—and holding that 
same vacuum until the package is 
opened. The Snap Cap is just the 
cap to do this! It gives the packer 
any vacuum he wants. And it 
always opens up with this vacuum 
unimpaired! 


It’s the one sure way to stop 
tampering in the food store! 


The sneak sampler in food stores 
is one of those hardy pests that 
are always with us. And “‘free’’ 
pickle-tasting is often one of her 
favorite sports. 

But packers who use the Vapor- 
Vacuum Snap Cap needn’t worry 
about such pilfering. The package 
is 100% tamper-proof. The first 
time it’s opened is in the ultimate 
consumer's kitchen! 


Exposed ends, too, stay fresh, 
never turn soggy! 


Ends which run up into the head- 
space stay firm and crisp, under 
the Vapor-Vacuum Snap Cap. The 
permanent vacuum provides full 
protection against exposure to air. 
Hence the exposed ends are never 
robbed of their freshness. 

Open up any package of Snap- 
Capped pickles—and compare 
them with others. The difference 
is instantly apparent! 


The re-seal is so easy! And 
you HEAR it click home! 


The final test —retention of quality 
AFTER THE PACKAGE IS 
OPENED—shows the Snap Cap 
again outscoring all others. It’s 
not only because this cap re-seals 
so easily, but also because each 
re-seal again makes it air-tight. 
Every time it “clicks” into place, 
it signals a full seal! Thus the last 
serving is always just as fresh and 
crisp as the first. 


TALIA LAL COPE Ce 


X 
It seals with an audible click CLICK. 
a ee 





s STURDY CONSTRUCTION 
Welded steel frame... far stronger 
than rating .. . maintains perfect 

ues alignment without tie bars . . . no 


sliding members in brake or fric- 
tion clutch. 


HIGH SPEED PRODUCTION 


THE LA ST WO R D IN Up to 300 strokes per minute with 


multiple dies . . . at least one hour 
production run without reloading 
magazine. 


STRIP FEED PRESSES LOW MAINTENANCE 


Automatic compensation for wear 
or friction .. . longer die life... 
no scratching .. . full length slide 
lubrication . . . automatic lubrica- 
tion, 


fy dj ; 


For further information about 
how this fast, rugged press 
can cut your costs, write to: 


: Hamilton Works, Baldwin- 
e aml On Lima-Hamilton Corporation, 


STRIP FEED PRESS 


HAMILTON WORKS, Hamilton, Ohio 


BALDWIN-LIMA-HAMILTON 


Offices in Principal Cities 
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re-seal, times - 
after time — 


with an easy 
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Children . . . housewives . . . even husbands like the convenience of Crown Vacuum 
Lug Caps. These dependable vacuum caps are so easy to remove . . . come off 
without prying or use of implements. And they’re rigid . . . don’t lose their 


shape... . make a perfect re-seal again and again. 


In the plant you can put these vacuum caps on fast with the Crown Vacuum Lug 
Capper. This machine is completely automatic and handles a wide range 


of jar sizes, cap sizes and products. 


Let us tell you more about the advantages Crown Vacuum Lug Caps and 


Automatic Capper offer you. A phone call or letter will bring complete information. 


e Vacuum Seal > 
ay Gales Appeal/ 
fe es y -" 
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Washington and You 


Robert Y. Kerr, Washington Editor 


NAFFP’s funds coming in nicely 
Women’s group to FDA: “What's up?” 





LAWRENCE F, Martin, of the Na 
tional Association of Frozen Food 
Packers, tells this page that his organi 
zation’s five-year nutrition research 
program is swinging along according 
to plan. The Association’s original 
financing goal, $200,000, has been 
reached and passed; but research, like 
most services, is mounting in cost, so 
the NAFFP found it would need addi- 
tional mazuma to do the job. That ex 
tra amount is being raised, 

Two immediate objectives; together 
with an important public relations 
purpose. 

The first is to be a series of scientific 
studies by the Wisconsin Alumni Re- 
search Foundation. These will be 
tests of nutritional values, and they'll 
be made on some 30,000 packages of 
frozen food to measure vitamins, 
minerals and the like. The NAFFP 
wants to know the effect, if any, of 
the freezing process upon these ele- 
ments, and it wants to compile a list 
of values that can be used for ready 
reference by physicians, nutritionists 
and teachers of household science. A 
good many housewives believe the 
quick-freezing process improves the 
flavor of many if not of most foods; 
also that it releases and makes avail- 
able added nutritional values; just as 
they believe the controlled heat of 
professional canning does the same 
things. As we understand it, the 
NAFFP wants to get a scientific meas 
urement of these popular ideas 


Good public relations 


The second objective, to be under 
taken later in the program by a num- 
ber of universities, will be a study of 
production and handling methods to 
determine which are the most efficient 
and most economical, And in the pro 
duction field, these investigators will 


14 


search for methods of balancing and 
releasing the nutritional values the 
Wisconsin people will have been meas 
uring. 

The public relations purpose is ob 
vious. Frozen food is a big industry 
and is still expanding; and in that 
sense is well known. But dependable 
added information is always a confi 
dence builder, and the NAFFP is pro- 
posing to pass on to Aunt Carrie the 
added knowledge, both in regard to 
content and quality of frozen food and 
also in regard to methods of proper 
use, that will make these products of 
top value to her and to her fellow 
kitchen managers, This is a method 
used with notable success by other 
processed food lines. 


FDA suspends campaign 


The Food and Drug Administration 
has suspended its campaign against 
the sale of weevil infested or rodent 
polluted wheat. Mrs. Oveta Culp 
Hobby, secretary of the Department 
of Health, Education and Welfare, 
stated recently that food inspection 
laws and their proper enforcement are 
necessary safeguards of the public 
health and that there is to be no soft- 
ening of these protective efforts. In re 
gard to the carload inspection of 
grain, the secretary added that be 
cause of a lack of inspectors only a 
small fraction of one percent of these 
carload shipments could be inspected 
at all. It is proposed that methods be 
worked out, in which grain people will 
share in the responsibility of assuring 
the wheat shipments are clean, A 
commission is to report as soon as pos 
sible, 

The Department supported a so 
called simple amendment that would 
give the FDA authority, under certain 


limitations, to inspect food and drug 
plants. The Supreme Court, as you 
remember, annulled an earlier Jaw in 
this field on the grounds that it was 
self-contradictory. The proposed new 
legislation received the support of 
Mrs. Hobby, a number of big associa- 
tions in the food and drug fields and 
also of a good many important pro- 
ducers, The matter may be worked 
out soon; possibly before you read 
these lines. But it is noteworthy that, 
at this writing, possibly not more than 
one member ef the House Interstate 
und Foreign Commerce Committee 
favors the bill; and after two days of 
closed sessions, the committee did not 
succeed in working out any inspection 
formula of its own. Apparently not 
all producers support the positions 
taken by their own trade associations, 
and possibly these people have been 
protesting to their Congressional rep 
resentatives against the proposed in- 
spection law. In fact some rumors 
indicate that they are opposing any 
inspection law, 


Ugly threats? 


Mrs. Hobby has built a high repu 
tation for intelligence and ability, here 
in Washington. News hands assigned 
to her office say she “has plenty on 
the ball.” Well, it’s a thought startling 
to hear rumors along the Avenue to the 
effect that political pressures, amount- 
ing to “rather ugly threats” as certain 
people here in the industry call them, 
have been directed at her and at Sec 
retary Benson in regard to the grain 
program; and at Secretary Hobby 
sometimes directly but apparently 
more often indirectly, in regard to 
plant inspection legislation. 

As the FDA is at pains to say often, 
the great bulk of the food and drug 
trade in this country is honest, ethical, 
and co-operative. But it isn’t too diffi 
cult to understand that processors 
with model and sanitary plants, men 
who need have not the slightest appre 
hension over inspections, may none 
the less feel annoyed over the inspec 
tion process. The opposition of un 
sanitary plants to inspection laws tells 
its own story, 

There’s another factor that has 
been pointed out to this page. The 
fact that the FDA exists and operates 
is probably the most useful means 
available for the creation of good pub 
lic relations with that all important 
group of household buyers, the Amer 
ican housewives. So it’s pretty impor 
tant to the industry to know that 
organized groups of these women are 


(Continued on page 48) 
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Top Your Package “= 
with an H-A Metal Closure 


Hazel-Atlas Glass 
Company Wheeling, W. Va. 


5: i 


“\¥ 


Consumer acceptance is 
built into every H-A glass 


container. For no matter 
how efficient on the 
packing line... how easy 
to ship and handle... 

it’s the shelf-appeal that’s 
going to help sell your 
products. That’s why H-A 
considers consumers an 
important part of its 
design staff. 
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Choice, whole sections of sweet, golden Florida Oranges! 
Plump, juicy sections of tangy, sunripened Florida Grape- 
fruit! You enjoy BOTH in this two-in-one treat packed by 
the Sugar Rose Canning Company of Tampa, Florida. Serve 
it often... as a refreshing Salad, or for a tempting, low- 
calorie Dessert. Give the family pleasure . . . as well as their 
daily quota of precious Vitamin C. 

Crown Cans and Crown Service play a significant role 
in the successful packing of Sugar Rose Citrus Sections. 

Every product presents its own packing problems. We've 
tackled all kinds, all sizes. By removing obstacles one after 
another, we've cleared the way to a smooth, dependable operation 
for the canner who called us in. More than likely we can do the 
same for you. Just give us the go-ahead! 


Crow Car 


PHILADELPHIA 
Division of 


CROWN CORK & SEAL COMPANY 


Ont o Clmumitui Largatl Ubu Meanufaddirwd ¢ Philadelphia, Chicago, Orlando, New York, Baltimore, Boston, St. Louts 
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FREEZING 


BETWEEN THE LINES 


MAKIp,SAFFIY YOUR BUQMESS 


Lyman Fox, Liberty Mutual Insurance Co. (standing, left) presents 
John T. Menzies, president of Crosse & Blackwell 


&-_ 


Award of Merit’ plaque to 


standing, right); left to right, sitting, are 


George Taylor, production manager, and A. B. Ott, safety director, Crosse & Blackwell 
James Prince, Liberty Mutual Insurance Co.; and Alexander Kennedy, C&B factory manager. 


Crosse & Blackwell’s safety record basis for award 


An “Award of Merit,” in recognition 
of outstanding industrial safety record, 
has been presented to the Crosse & 
Blackwell Co., Baltimore, Md., by the 
Liberty Mutual Insurance Co. The 
record which earned the stainless steel 
plaque started March 14, 1952, and 
continued through February 6, 1953. 
During this time employees worked 
1,008,721 manhours without a dis- 
abling injury. 


Canners fete can-makers 


Testimonial dinners are not un- 
usual, but nine Continental Can Co. 
sales, service, and research staff mem- 
bers for the Syracuse-western New 
York district “have one for the book.” 
They recently were honored as guests 
at an “appreciation dinner” sponsored 
by customers of the can company. In 
traditional banquet style in Fredonia, 
New York, the dinner began with a 
welcoming address given by A, L. Van 
Keuren, director of purchases for the 
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In accepting the award in behalf of 
the employees, Crosse & Blackwell 
President J. T. Menzies paid high 
tribute to the cooperation shown by 
the employees in compiling this out 
standing record. Lyman Fox, regional 
manager of the insurance company, 
announced that the award was the 
highest ever given to this classification 
of industry by his company. 


Welch Grape Juice Co. He was fol 
lowed by toastmaster Walter W. Wil 
son, Silver Creek Preserving Co. and 
the main speaker, Henry L. Page, 
Cooperative. The 
event was held as a way of expressing 
friendship and good will towards loca! 
Continental personnel. 


Producer-Canners 


Exports up in ‘52 
The value of 1952 exports of can 


ned fruit and vegetable products ros 
from about $53 million in 1951 to $55 


million in 1952, an increase of about 
four percent, according to the U. S. 
Department of Commerce. These prod 
ucts thus accounted for about 22 per 
cent of the total value of exports of 
all fruits and vegetables, $246 million 

Exports of canned fruits exceeded 
1951 in value by 21 percent, and ex- 
ports of canned vegetables were up 
17 percent. Exports of canned fruit 
juices, however, were down 25 per 
cent from 1951, Canned fish and shell 
fish accounted for an additional $12.7 
million in exports—about half of the 
1951 figure, 

In addition, 1952 exports of canned 
meats amounted to $7.5 million and 
exports of canned milk were valued 
at about $23 million. Total 1952 ex- 
ports of canned foods were valued at 
$98 million, 


PRICE INFLATION IN SELECTED FOOD ITEMG 1952 vs 1940 
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Smallest price increases 


Canned fruits and vegetables scored 
the smallest price increases among 
selected key food items between 1940 
and 1952, according to this chart pre 
pared by the Can Manufacturers In 
stitute, 


NCA directory issued 


The 1953 canners direc tory, com 
piled and published by the National 
Canners Association, is now available. 
The 45th of these annual compilations 
lists canning firms and their headquar 
ters addresses, with plant locations 
and products packed by each. Mem 
bership in the NCA is indicated and 
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also listed are officers 
staff, branch offices, directors, adminis 
trative council and committee mem 
bers for 1953, National Food Brokers 
Association membership, and members 
of the Canning Machinery and Sup 
plies Association, 

NCA members are given a_ free 
copy. Non-members can buy the di 
rectory for $2.50 from the National 
Canners Association, 1133 20th St 
N. W., Washington 6, D. C. 


Association 


Re: 
as 


a 


re 


Tuna queen 


Pretty Joanne Sullivan, queen of the 
San Pedro Fishermen's Fiesta, helped 
manufacture at American Can Co.'s 
Wilmington factory these 48 cans for 
the 100-millionth case of tuna packed 
in California since the industry began 
in 1903. The milestone case was pre 
sented to Neil Petree, president of the 
Calif. State Chamber of Commerce, in 
Long Beach, June 9, at a luncheon 
commemorating the industry's 50th 
anniversary. Presentation was made by 
representatives of the California Fish 
Canners Association, Fishermen's Co 
American Can 
Co., and the American Tunaboat As 
sociation, 


operative Association, 


49’ers meet 


Officers and directors of the 49’ers 
the service group within the CM & 
SA, met in Washington at the same 
time as the NCA directors meeting 
and formulated plans for activities at 
the various state canning association 
annual meetings this fall and the NCA 
and CM & SA convention in Atlantic 
City in February 1954, Those attend 
ing the meeting were: Robert Sindall 
Ir., A. K. Robins & Co.; C. M. Carlson. 
FOOD PACKER; M. R. Feeney, Lan 
sing B. Warner, Inc.; John Dingee, 
Crown Can Co.; E. E. Judge, Canning 
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Trade: David S. Nav, Wm. J. Stange 
Co.: A. C. Staley Jr. 
Co.; Roger Lueck 
ind a member of the 49’er service 
iward committee; Hal Johnston, CM 
& SA president and W. D 
secretary of CM & SA 


Lewis are 49 ers 


American Can 
American Can Co., 


Lewis, 


Johnston and 


Larsen Co. not to be sold 


According to the Wisconsin Can 
ners Association, reports of an im 
pending sale of The Larsen Co. 
packers of canned and frozen vegeta 
bles, were denied by Larsen president, 


R. E. Lambeau, M1 
his statement to set at rest widely 


Lambeau made 


circulated rumors that control of the 


company was being purchased by 


Consolidated Grocers ( orp, 


Green Giant’s anniversary 


The Green Giant Co., Le Sueur, 
Minn., has issued a very attractive 
golden anniversary booklet that gives 
the highlights of company history 
from 1908 to 1953. Well-illustrated 
and with a number of “personal in 
terest” stories, it records the progress 
of the company in plants, products, 
employee benefits, sales, and financial 
strength 


USDA reorganization 


Reorganization plan No. 2 of 1953 
for the U. S. Department of Agricul 
ture went into effect June 3. It trans 
fers to the Secretary of 
all. official functions within the De 


Agriculture 


partment not now vested in the Secré 
tary, with a few stated exceptions, It 
also prov ides for setting up two addi 
tional assistant secretaries and an ad 
ministrative assistant secretary 


Minute Maid wins award 


The Minute Maid Corporation was 
presented with the award for winning 
the Grand Prize in the 1953) Rose 
Parade by the Tournament of Roses 
Committee in special ceremonies held 
in Pasadena, Calif recently The 
floral creation was titled “America 


the Beautiful.” and featured Neva 


Jane Langley, “Miss America of 1953 

Shown above, left to right, are Ham 
ilton Stone, vice-president and general 
manager of the Bing Crosby Minute 
Maid Corp.; Wm. Nicholas, past presi 
dent of the Tournament of Roses; 
James Ryan, Minute Maid, and Harry 
Hurry, 1954 president of the Tourna 
ment. 


Ruler of Pickledom 


Edward §S. Guggenheimer, vice 
president of the National Pickle 
Packers Association, places the pickle 
festooned crown on the blonde head 
of Elizabeth Pickle, who ruled all 
Pickledom = during National Pickle 
Week and will continue to keep pickle 
packers in line throughout all of 1953. 
Mrs. Pickle, 26, of Columbus. Ga.. 
and wife of an Air Force pilot, was 
selected after a nation-wide search by 
pickle packers for a girl named Eliza 
beth Pickle to be their queen during 
Coronation Year. 


New NCA members 


The National Canners Association 
announces that the following firms 
have been admitted to membership 
recently: George H. Lyon & Son, East 
port, Me.; Oconomowoc-Poynette Can 
ning Co., Oconomowoc, Wis.: Trident 
Packing Co., Inc., Lubec, Me.; Wauna 
kee Canning Corp., Oconomowoc 
Wis.; Jack Westfall, Ketchikan, Alaska 
Whitson Food Products Co., Denton, 
lex.; and S. A, de C. V. Empaca 
dora Ejidal, Madero, Mexico 1, D. F 


Spice Trade Assn. aims to 
standardize labeling terms 


The American Spice Trade Associa 


tion is industry-wide 


launching an 
drive to standardize labeling terms for 
590 major spices, 

Aim of the project, says John J] 
Frank, Association president, is to in 
sure the consumer that the terms on 
the spice packages she buys will read 
the same as those in the recipes of 


cookbooks. 


‘te. Terms of spice forms differ, ac 


magazines, newspapers, 


cording to the manufacturer, 
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Installation of the Dudley can unscrambler at the Realemon plant in Here’s how the problem was solved: When the operator approaches 


Chicago made it necessary to install a fairly low overhead carry.awa 
9g y y y y 
f 


from either direction, a powerful floodlight alerts him (see above) 
can conveyor across a lift-truck route. This created the problem 


0 and a loud warning bell rings, thus warning him to lower load before 
how to safeguard this conveyor from being hit by the lift trucks proceeding under conveyor. This audio-visual system is working fine 


ReaLemon builds audio-visual warning 


system to protect overhead conveyer 


installed across lift-truck route 


Wren THE RealLemMon-Purrran Co disrupts the light beam, a powerful 
see FOOD PACKER, April 1952 Hoodlight beam shines in the oper 


‘ 


installed a new Dudley can unscram itors face and at the same time a 


«lf 
bler, its location made. it necessary loud bell 


to construct the lead-away can con to lower his load before going under 


rings, warning the operator 


One of the General Electric—electric eye units 
installed in the Realemon plant. When the veyor across regularly traveled litt the conveyor 
beam between this unit end o simifor one fs truck route. Furthermore, because of his audio-visual warning svstem 
broken, light flashes & bell rings. other overhead installations, the ove has operated successtully for several 
head conveyor uld not be installed months now and the overhead con 
high enough » that all lift-truch eyvyor has never been hit) by lift 
loads could clear it with safety truck 

Thus enginecrs nh this southsick Re iLemon engineers are enthusi 
Chicago concern were faced with the istic over the new can unscrambler, 
problem f safeguarding the new inc point out that it has solved a 
overhead conveyor from being rather knotty production problem. It 
knocked out of alignment or other has eliminated two operators that 
wise damaged by lift-truck operators vere needed previously to fork the 
If this ever occurred, valuable plant ix-ounce cans into the ordinary belt 
production time would be lost unscrambler. The biggest advantage, 

Plant Superint dent Robert S. Vai however, is that there are no upside 
Riemsdvk and Engineer Sanford lown cans going into the fillers. And, 
Mansfield solved the problem b ery important is the fact that the 
t 


simply Ins in electric eve acros nscrambler maintains continuity of 


the lift-truck ul i few feet in tront flow vhich is not possible with a 

of the conveyor ind another eve ind operation. The Dudley machine 

s icross the rou few feet behind has a capacity of 283 six-ounce cans 

This fondight throws owertol beam into the conveyor. Now, when the Tift per minute and it ean be adjusted to 
truck before going under conveyor truck tra n either direction { PDC EAL everal can sizes 
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National Canners Association 


Methods for promoting canned-food 
use studied by NCA Board 


Carefully planned consumer studies % expansion of Asso 


ciation activities into consumer-relation field planned 


THe Boarp or Dinecrors of the Na 
tional Canners Association, which met 
in Washington May 22 and 23, ap 
proved two recommendations — set 
forth by the special NCA committee 
established to investigate ways and 
means of promoting increased public 
acceptance of canned foods. These 
recommendations are: 

(1) Carry out a carefully planned 
consumer research analysis to establish 
opportunities for sound marketing ex- 
pansion of canned foods; and (2) the 
expansion of Association activities in 
the field of consumer relations. 

The Division of Statistics of the 
NCA made available to the special 
committee and to the Board a collec 
tion of data measuring the consump 
tion of canned fruits and vegetables. 
These records indicated that the over 
all industry is vigorous and growing, 
despite the chronic wailers who think 
that canned foods are falling by the 
wavside, and despite the fact that cer 
tain individual firms and individual 
commodities may not be sharing in 
this growth. 


Per-capita consumption up 


Per-capita consumption of canned 
1952, for instance, 
stands at 41.3 pounds, a figure signi 


vegetables for 


ficantly excelled only by consumption 
in the years 1945 and 1946, and much 
higher than the 1930 figure of 28.2 
pounds per person, Canned fruits, like 
wise, show a 1952 consumption of 
19.7 pounds per capita, highest in the 
past 22 years except for the years of 
1946 and 1950. Consumption of fruit 
juices has increased from only .3. of 
a pound in 1930 to an even 14 pounds 
per capita in 1952. The years 1946-49 
showed some increase over the 1952 
consumption figure, however. 
Nevertheless, the committee recog 
nized that because of the dynamic 


nature of the industry, its members 
would not be satisfied with this rate 
of growth as long as there are possibili 
ties of increasing the consumption of 
canned foods over present-day levels. 


William A. 


man, said its members unanimously 


Free, committee chair 


agreed that there are aspects of can 
ned-food marketing that haven’t been 
explored. His committee made the 
recommendation, which was approved 
by the Board, that the first step should 
be to assemble and collate all existing 
studies ot consumer acceptance and 


use of canned foods and to fill in with 


Board members and guests enjoy themselves at the 


tion. so as to accord proper protection 
of shipments of canned foods entrusted 
to rail carriers. 

Es Authorized a change in the NCA 
by-laws to grant non-voting member- 
ship through Board action to persons 
who have been a member of the Ad- 
ministrative Council or the Board but 
are not at present eligible for active 
membership. 

e Elected two new members to the 
Executive Committee. They are: W. 
Ennis Parker, Pomona Products Co., 
Griffin, Ga.; and Marvin H. Keil, 
Green Giant Co., Beaver Dam, Wis. 
lected three new Board members to 
fill vacancies: W. D. Hooper, Hunt 
Foods, Ine., Fullerton, Calif.; George 
Kemp Bros. Packing Co., 
Frankfort, Ind.; and F. Lowden Jones, 
Walla Walla Canning Co., Walla Wal- 
la, Wash. 

e Honors were paid to two past 
NCA. Fred C. Heinz 
was presented with an illuminated 
scroll incorporating the resolution. of 


Robey, 


presidents of 


appreciation voted him last February 
John F. 


McGovern was absent from the Board 


at the Chicago convention. 


meetings because on the same date he 
received an Outstanding Achievement 
Award from the University of Min- 
nesota. The Administrative Council 
and many individual canners sent him 


congratulatory telegrams. 


— 


lawn party held at the Campbell home in Arlington, Virginia 


new studies if such are needed to com 
plete the picture. Action necessary to 
maintain and accelerate the consump 
tion of canned foods would be deter 
of what the 
completed survey discloses. A simple 


mined on the basis 
but cogent diagnosis of the problem 
was given by Carlos Campbell, NCA 
secretary: “We must find out who 
isn't eating canned foods, and why.” 

In one of the featured talks of the 
meeting, H. Thomas Austern, chief 
NCA counsel, outlined the important 
considerations of the pending legisla 
tion to amend the Robinson-Patman 
Act. In official Board action, the mem 
bers reaffirmed the Association resolu 
tion on the right to meet competition, 
passed at the 1949 NCA convention 
in Atlantic City, 


Other Board action 


e Passed a resolution calling on Class 
I railroads to make available a reason 
able and adequate supply of compart 
mentizer and “D-F” ears, or other 
cars providing equal damage preven 


e Approved a report from the con 
vention committee indicating that a 
majority of the canners queried ap 
proved Chicago as the site for the 
1955 NCA convention. 

e Featured speakers at the May 22 
lune heon were the Honorable Leslie 
C. Arends, Republican Whip of the 
House, who spoke on “Eisenhower 
and the Congress,” and Paul H. Good, 
manager of the Education Department 
of the U. S. Chamber of Commerce, 
who spoke on “Economic Understand 
ing.” The guest speaker for the Satur 
Donald EF. 
Church, chief of the transportation di 


dav session was Dr. 


vision of the Bureau of the Census, 
whose address was titled “What Next 


in Transportation?” 


Mr. and Mrs. Carlos Campbell en 
tertained Board members and guests 
at a lawn party held the evening of 
May 22 at the spacious and gracious 
Campbell home across the Potomac 


River in Arlington, Virginia. 
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Mr. and Mrs. Carlos Campbell, National Canners Association; and Mr. and Mrs Ralph Keller, George A. Hormel & Co.; George Morrill, Burnham & Morrill Co 
Louis Ratzesberger Jr., The Illinois Canning Co., enjoy the Campbell garden Ted Alwyn, American Can Co.; and John Moninger, Natl. Meat Canners Assn 


Marvin H. Keil, Green Giant Company; Mr. and Mrs. Leonard Lobred, National William E. Butterfield, Butterfield Canning Co.; Mrs. C. W. Bohrer, wife of 
Canners Association staff; Ed Woodworth, Hawaiian Pineapple Company; and National Canners Association bacteriologist; Mrs. R. B. Heiney, wife of assistant 
Roger H. Lueck, American Can Company. to secretary of NCA; and George O. Robey, Kemp Bros. Packing Company. 


S. B. Cutright, Illinois Canning Co.; Ann Steele, Herbert Krimendchl, Stokely-Van Camp, Inc.; and Henry P. Taylor, Taylor & Caldwell, Inc.; Mr 
NCA; and R. H. Peterson, Big Horn Canning Co. General Lucius D. Clay, Continental Can Company and Mrs. Ned Elwell, Burnham & Morrill Co 


ro f 
Marvin Verhulst, secretary of Wisconsin Canners Assn.; C. W. York, secretary David S. Nay, Wm. J. Stange Co.; Mrs. Watson Rogers, wife of the president 
of Pennsylvania Canners Assn.; and Dr. and Mrs. Howard L. Stier, NCA staff of National Food Brokers Association; and C. Melvin Carlson, FOOD PACKER 
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Quality Control Clinic 


DR. WILBUR A. GOULD 
Ohio State 


QUALITY CONTROL EDITOR 


University 


“Zuality makes the product what ct ca” 
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Long-awaited tomato report calls 


for revision of U. S. Grades 


Cooperative research finds direct relationship between raw 


product grade and grade of canned tomatoes 


fue Onro AGRICULTURAL 


Station 


Experiment 
the first of 
a series of three reports dealing with 


ners and growers since their issuance. 
Likewise, the U.‘S. Standards 
of canned tomatoes, 


and 


has just released 


for 


grades tomato 


the study of the relationship of various juice tomato puree have been 


grades of raw tomatoes to the proc used extensively by canners and dis 


essed product. This report gives the tributors of processed foods. To date 
a limited amount of research has been 
devoted to the thie 


vield, in cases per ton, and the grade 


results obtained in Ohio under 
operative project with the Ohio Sta 
New York State 
Experiment Station 


a CO 


relationship of 
ton Agricultural 


(Geneva), Indiana 


of canned tomatoes and tomato prod 
Agricultural Experiment Station, and 
the | S 
Phe project, supported in part by the 
Research and Marketing Act 
tiated 1941 with 


lowing objectives 


ucts which may be packed from given 


of the fresh 


Avriculture 


Department of and 


quantities grades 


Was Il 


in Ohio in the fol 


Potal 
score 


Composition Variety? 


1. Determine the quality of canned a 


100-000 S 
R 91.6 


tomatoes obtained from = various 


qualities of raw tomatoes; 
Study the 
which 


75-25-0 S 
advantageous R 90.8 
he ot $5-65-0 S 87.75 
raw tomatoes R 89.63 
to 


most 


use might made 


Various grades of 


for processing into canned 


miatoes; because of color; third numbe: 


2—S for Stokesdale; R for Rutgers 


Ascertain possible imoprovements 
Indicates limiting rule within grads 


the U. S. Standards for raw , 
tomatoes the U. S. Stand 


canned tomatoes in or 


in 


and 


Table Il. Effect of 


ards for 
der to increase the usefulness of 


Potal 


score 


SUC h grades, 


The U. S. Standards for 
canning tomatoes and the U.S, Stand 


Lot 


grace s ol 
Strained 
ards for grades of tomatoes for manu standards 


of 


have been widel 


Canning 


facture strained tomato products 


grace 
both can 


Use dl by 


22 


18.0 


18.0 


88.8"! 7.25 


18.1 
86.75 17.5% 
18.5 
18.3 
IS.5 


standard used to grade 
tomatoes. (All lots 100% U. S. No. 


Draine dl 
weight 


product. Growers and processors, as 
officials of the cooperating 
agencies, have felt for some time that 
data obtained 
through research to show the relation 


well iS 


accurate should be 
ship between the grades of fresh and 
processed tomatoes and tomato prod 
ucts. The many detailed procedures, 
including the varieties used, growing 
conditions, grading procedures of the 
raw and processed product and the 
processing procedures are adequately 
described in this report. \ flow sheet 
is given to illustrate the procedures 
variables studied 
as well as the vield data obtained. The 


used and the many 


detailed results of this extensive study 
are presented in 15 tables in the ap 
pendix. 

Several major made in 
this bulletin) which this 


work, Some of these are discussed be 


points are 


summarize 


low. The first summary statement was 
the relationship of raw grade to proc 
essed grade which shows that a proc 
essor can expect to pack Grade A or 
Fancy tomatoes from 90 percent o1 
better U, S. No. | tomatoes. This state 
ment and the following are substan 
tiated by the data presented in Chart 
I 

The second point was the relation 
ship of raw grade to processed grade 
which shows that a processor can ex 
pect to pack Grade (¢ Standard 
tomatoes from low U.S. No. 2 toma 
in Chart I, 
grade toma 


or 


As shown 
B and ¢ 
toes were color and drained weight. 
Since 


stoppers or 


toes tor color, 
the reasons for 
color and drained weight are 
limiting rules within the 
vrade classification, it is interesting to 
note the inverse relationship between 
color and drained weight. This is 
clearly pointed out in Chart I by not 


ing the four lots segregated on color 


Table |. Effect of variety on the grade relationship of canned tomatoes. 


Drained 
we ight 


Color Wholeness Detects Lot grack 


25.9% 
27.4 
94.35 
26.3 17 
94.5% 


>~ 


ro 


16.7 29.0 B 
17 28.9 \ 
16.3 258.6 B 
7.2 28.8 B 
258.4 B 
28.6 B 


16.5 
7 9 
(.2 


l—First number indicates percent No, 1; second number indicates percent No. 2's 


indicates percent No 


ot defects 


)? 
= S be CAalse 


B ( prac 


raw product on quality of canned 


1 tomatoes.) 


Color 


SCOTE 


W holen SS 


Score 


Detects 


score of 


Grade 
lot 


29.4 


IQs 
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COOKING see 


Style C 
Two-thirds Jacketed 
5 te 100 gal. 
Center-line Scraper A3T 
Agitator Kettle s : Center-line Scraper 
80 to 300 gal. v Agitator Kettle 
25 to 300 gal. 


Style A 


' Two-thirds Jacketed 
5 to 500 gal. 


Style B 
Full Jacketed 
10 to 300 gal. 


Vacuum Pan 


50 to ] = le 
500 gol. 1 


Style CW 


Two-thirds Jacketed 
80 to 300 gal. 


11 
I Quick Cooling Pan 


> 59 to 200 gal. a 


Pressure 
Kettle Individually designed fora specific processing operation 


Two-thirds ff and available in a wide range of sizes to fit your exacting 
Jacketed 


requirements, Lee corrosi« esist 
40 to 200 gal. 1 ' »n-resistant 


equipment is built to give you long 

TORAGE TANKS years of peak performance with mini- 
mum maintenance 

Descriptive bulletins are available 

for any or all of the above units. Write 

for them today and discover how Lee 


can helpreduce your processing costs. 


Se — : METAL PRODUCTS CO., INC. 


Mixing Tank Pulp Tank Storage Tank 
25 to 500 gal. 500 to 2,000 gal. 100 to 5,000 gal. 
408 PINE STREET, 


PHILIPSBURG, PA. 


ALL LEE KETTLES ARE MADE TO A.S.M.E. CODE 
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U. S. Grade of Raw Tomatoes * 


1008 Low 2's 
75-0-25-0 
35-0-65~0 
0-100-0-0 


Ju=U6-20-0 
(Field run) 


ce 
ABSENCE OF 
DEFECTS 


FOR CANNED TOMATOES 


**first number is 


third number is percent No. 2 because of defects. 


alone. 100 percent high No. 1 raw 
tomatoes grade Fancy or Grade A on 
and Grade B on the drained 
weight factor, The 100 percent low 
No. 2’s account color grade Standard 
or Grade C on color while the drained 
weight was the highest of any lot un 
der investigation. 

It was emphasized in the bulletin 
that under pilot plant 
at least, wholeness 
defects other 
canned tomato grade) are 


color 


conditions, 
absence ol 


the 
not impor 


and 
(two factors in 
tant factors of grade, The authors say 
this is due to good quality control 
practices used in the pilot plant in 
the peeling and coring of tomatoes. It 
should be pointed out that no “cull” 
that is, 
prior to 


tomatoes were processed; 
graded 
processing and any cull tomatoes were 


eliminated from the many designated 


every. tomato was 


lots or grades of tomatoes used, 

From a commercial standpoint the 
removal of all cull fruits prior to proc- 
essing would be ideal; however, it is 
not always possible. Some packers 
have restrictions in the raw product 
contracts on the amount of cull fruits 
they will tolerate. This is as it should 
be; at least, from a quality control 
standpoint. 

There is another point that should 
be mentioned; that is, the peelers were 
paid on an hour basis and the toma 
toes were peeled and cored on a 
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straight line operation. In other words, 
the employees were not paid on a 
quantity basis nor were the tomatoes 
segregated for grade prior to filling 
the cans. 

The data collected the four 
years are also presented from the 
standpoint of pregrading rather than 
“mine-run” packing. This, of course, 
is an excellent procedure where the 
quality of raw stock is not known or 
where the processor may run two or 
three grades (lines) at one time. The 
details of these results are presented 
in Chart Il. In this chart it will be 
noted that by segregating the tomatoes 
into the four grades, even with the 
best grade of tomatoes used (100 per 


over 


cent No, I’s), it was never possible 
to pack over 50 percent of the toma- 
Fancy or Grade A, However, 
only in the case of raw product grade 
lots containing a high percentage of 
No. 2’s for color or defects did more 
than 16 percent of the cans fall into 
the Grade C range. In other words, a 
tomato processor should expect to pack 
Grade B or better canned tomatoes in 
the majority of cases, if he has good 
control of his peelers, corers, trim- 
mers, and if the raw stock does not 
15 percent No. | 


toes 


contain less than 
tomatoes. 

In addition to the straight grade 
relationship phases of this work, sev- 
eral other made with 


studies were 
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Chart Il: Grade relationship of canned tomatoes by raw product grade 
(lots) disregarding year and variety; *first number is percent No. 1; 


; 


second number is percent No. 2 because of color; third number is 
percent No. 2 because of defects; and fourth number is percent culls. 


some very interesting results obtained, 
The first of these dealt with a com- 
parison of the Rutgers variety with 
the Stokesdale variety, Table I sum 
marizes some of the results obtained. 

Table I shows that the Stokesdale 
variety was found to be quite inferior 
to the Rutger variety from a grade 
relationship angle. This is due to 
poorer color retention and tomato be 
coming quite soft during processing. 
These are only two of the many varie 
ties of tomatoes in general use by the 
tomato canning industry. As previous 
ly pointed out in this column, the 
varieties of fruits and vegetables the 
processor selects or uses are his first 
variable to control when packing a 
quality product. The Stokesdale toma 
to is somewhat earlier than the Rutger 
and consequently the industry 
used this variety in the past to ex 
tend their processing season. How 
indicate, 
should not expect anywhere near the 
same grade relationship with this va- 
riety of tomato as with the Rutger or 
possibly other varieties. 

During the 1952 studies 
were made to find out what some of 
the factors were that affected drained 


has 


ever, as these results one 


season 


weights or softness in tomatoes. Three 
separate experiments were conducted. 
The first dealt with the effect of grad- 
ing on the two different 
standards for canned tomatoes (U. S. 


tomatoes 
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Standards for tomatoes for manutac 
ture of strained tomato products and 
the U. S. Standard for canning toma 
toes). The these 
ments are summarized in Table II. 


Table I] ho 


differences result when grading toma 


results of experi 


As can be seen trom 


toes on either standard. Theoretically 
there is a difference in the original 
firmness of the tomatoes (one of the 
differences between the two raw prod 
uct grades); but under these pilot 
plant conditions, both lots of toma 
A on all factors of 
Thus, it was concluded that 
little 


wholeness and drained weight scores 


toes were Grade 
grade. 
“There is difference in the 
tomatoes when the raw 
product is graded on either the U. S. 
Standards for Grades of canning toma 
toes or the U. S. Standards for toma 


toes tor strained 


of canned 


manufacture — of 
tomato products.” 

Another experiment was a study of 
the effect of successive harvests mace 
during the season on. the 
quality of canned tomatoes, The 1952 
season was quite short (three weeks 
for canning tomatoes) and therefore 
only three replicates are 


(Table IIT.) 


growing 


presented 


Harvest date affects weight 


Table IIL shows that there is an 
effect of date of harvest on the drained 
weight of canned tomatoes. In the 
first two weeks the tomatoes were 
quite soft and the third week the 
tomatoes were much firmer. The dif 
ferences attributed to firmness of the 
raw stock are sufficient to produce 
Grade A tomatoes at the end of season 
and Grade B tomatoes 
weights only) during the early and 
middle part of the season. Without 
doubt, there are probably several fac 
tors that play a part 
these differences. 

One of the factors believed to affect 
the softness of tomatoes is the mean 
prevailing temperatures the week pre 
vious to the harvesting of the fruits. 
The mean weekly temperature for the 
week preceding the harvest on Sept. 
Il was 70°, on Sept. 16 it was 69°, 
and for the lot harvest on Sept. 26, the 


due to drained 


in explaining 


mean weekly temperature was 58°, 
There was approximately one inch of 
rainfall Sept. Il and 
Sept. 16 harvests and less than one 
half inch between the Sept. 16 and 
Sept. 26 harvests. There was no rain 


fall during the week prior to the Sept. 


between the 


11 harvest. The temperature and possi 
bly the amount of the rainfall could 
be responsible for some of the differ 
ences encountered during the past 
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Table Ill. 


Effects of successive harvests on quality of canned tomatoes (All lots 


Processed from 100% U. S. No. 1 Rutger tomatoes.) 


Potal Drained 


Week ) { score 


weight score score score 


( olor Wholene SS Defects Grade 


score of lot 


ee 


9/11 | 92.4 17.0! 
9/18 192 92.6 17.0! 
9/26 192 93.7 19.0 


1—Indicates lin 


scoring in the grade B range. 


Table Iv. 


ting rule within grade—these 


2S 5 


17.4 29.5 B 
28.1 17.9 
| 


29.6 B 
7 29.1 A 


ITY 


lots are grade B account drained weight 


Effect of salt (sodium chloride and calcium chloride-sodium chloride) 


used in the packing of tomatoes on the quality of canned tomatoes. 


(All lots 100% No. 1 tomatoes). 


Average Average 
total drained 
Lot score wt. score 


Nacl ) 9.1 17.0! 
CaClo ) 19.0 


1—Indicates 


scoring in the Grade B range 


four years nee similar variations in 


drained weights occurred. 

The use of the data presented in 
Fable IV should help the tomato proc 
essor to better control the quality ot 
his finished canned tomatoes. The 
data show the results obtained by 
tomatoes with the regular 
sodium chloride salt tablets 
those packed with the calcium chlor 
ide-sodium chloride. salt tablets. 

fable IV. clearly shows that the 
drained weight of canned tomatoes ts 
materially affected by the addition or 
use of caleium chloride in the salt 
tablets. The calcium chloride salt tab 
lets tend to prevent the tomato from 
breaking down on canning, thus giving 
a better drained weight score in the 
finished product. The overall differ 
ence between the two lots, as shown 
in Table IV, is that the lots of toma 
toes packed with the sodium chloride 
salt tablets are Grade B due to low 
drained weights while the lots with the 
calcium chloride-sodium chloride. salt 
tablets are Grade A. On the basis of 
the above and other data it is con 
cluded that. the 
packing of tomatoes gives a 


packing 


versus 


use of cacium salts 
in the 
better drained weight score in the 
finished product Prior to the 1952 
season. considerable variations were 
weights of 


found in the drained 


canned tomatoes between replicates 
within any one season or between sea- 
sons. During the 1952 season the use 
of calcium salts eliminated the seasonal 
variations in drained weights. 

The overell conclusions are: “On 
the basis of this study, it is concluded 
that there is a direct relationship be 
tween the raw product grade and the 
Further 
product grade 
good quality 


grade of canned tomatoes, 
by knowing the raw 


ind by using contro] 


limiting rule within grade—this lot is Grade B account drained weight 


Average Average 
( olor whol Tess 


Average 
defects Lot 
grade 


SCOTE score score 


28.2 29.4 B 
28.0 29.5 


practices within the plant, it is possi 
ble to predict the grade of the fin 
ished product. It is believed that if 
canners would utilize the raw prod 
uct grade in selecting the loads of raw 
tomatoes for each quality contem 
plated, a more uniform pack of known 
quality of canned tomatoes would be 


obtained.” 


Recommend grade revisions 


The following recommendations are 
given in the light of the research des 
cribed in this bulletin: 

1. The present U. S. Standards for 
grades of canning tomatoes and 
the U. S. Standards for tomatoes 
for manufacture of strained tomato 
products be revised to classify the 
No. 2 tomatoes into those that are 
No. 2's for color and those that are 
No. 2’s for defects. 

The present U. S. Standards for 

grades of canned tomatoes be re- 

vised to place less weight on the 

“wholeness” factor. 


This report available 


This report is titled “A study of the 
relationship of various grades of fresh 
and canned vegetables, Part 1: canned 
tomatoes,” by W. A. Gould, R. B 
Davis, and Fred Krantz Jr., Ohio 
Agricultural Experiment Station, and 
Norman C. Healy, Production and 
Varketing Administration, U.S.D.A 
Dept. of Horticulture, Ohio Agricul 
tural Experiment Station, Mimeo, ser 
ies, No. 53-1 April 1953. A copy of 
this report is available by writing to 
FOOD PACKER, 139 N. Clark St 
Chicavo 2. Ill.. or the Ohio Agr. Ex- 
periment Station, Wooster, Ohio.) 








The problem of “browning” and flavor loss that 
every fruit packer knows has now been greatly re- 
duced. Latest research into the anti-oxidant proper- 
ties of lemon juice has revealed startlingly effective 
qualities heretofore unexplored. 

Lemon juice is a natural anti-oxidant. When used 
in processing, higher quality levels are obtained. 
The full flavor of your fruit is held and, in fact, 
sharpened, and the fruit also retains more of its 


natural color. Off-flavor development is retarded or 
completely eliminated. You'll be turning out a fin- 
ished product with flavor freshness. 

The secret of this newly-discovered superiority 
lies in the fact that when you use ExcHance Lemon 
Juices you get the full unrefined values of their citric 
and ascorbic acid content, pLus the additional bene- 
fits found only in the natural, unprocessed fruit 
product. 


e Lemon juice contains natural bioflavonoid anti-oxidants for more effective preservative 


action. 


e Lemon juice is a buffered system which permits a great range of dilution. 


e Lemon juice has a low surface tension which accelerates penetration. 


e Lemon juice has a delicate aroma and subtle taste that improve all fruit flavors. 


And in addition ExcHance Lemon Juice is cheaper 
to use than the anti-oxidant you’re now using! In 
solution, ounce for ounce, lemon juice is equally 
effective as anti-oxidants costing over twice as much! 

Ise ExcHANGE Lemon Juice in just one produc- 
tion run and prove to yourself its superiority. Or 
write us for detailed analysis of its amazingly ef- 
fective anti-oxidant properties. 

EXCHANGE Lemon Juices are all made from fine 
lemons from the groves of sunny California. They 


Sunkist Growers 
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are packed four different ways for your production 

needs: 

EXCHANGE Single Strength Lemon Juice 
(with 1% benz.)—in barrels. 

EXCHANGE Single Strength Lemon Juice— 
pure—in galion tins. 

CALEMONA Concentrated Lemon Juice— 
in gallon tins or barrels. 

CAL-GROVE Frozen Single Strength Lemon Juice— 
in gallon tins. 


PRODUCTS DEPARTMENT + ONTARIO, CALIFORNIA 
400 West Madison Street, Chicago 6, Illinois 


99 Hudson Street, New York 13, N. Y. 
318 Cadiz Street, Dallas 2, Texas 





Glasspacking and canning __|~ 


Products enter deep fat cooker from hopper at extreme right and are 
roasted continuously as wire conveyor carries them through the cooker. 
Bill Witteborg checks the operation of the automatic salter. Note the 
overhead vents that carry all fumes to the outside of the building. 


Pepitas receive a final inspection here before roasting. They already 
have gone through the blower-sorter to remove extremely light and heavy 
material. Note that all workers wear clean white uniforms and caps 


Ohio firm capitalizes on “South 


of the Border” delicacies 


Whittex’ 


spread distribution in remarkably short time 


AN UNUSUAL ASSORTMENT OF “South 
of the Border” food delicacies, glass 
packed under the “Pepi’s” label by 
the Whittex Company of Lima, Ohio, 
is being eaten and enjoved in ever in 
creasing numbers of homes in the 
United States, 
Rico. 

The original and still largest-selling 
item packed by Whittex is the pepita, 


a tasty and crunchy product derived 


Hawaii and Puerto 


from the seeds of pumpkins grown in 
the warmer climates of Old Mexico. 
According to Dr, Victor R. Boswell, 
the distinguished botanist and plant 
scientist in the U, S. Department of 
Agriculture, the pumpkin or pumpkins 
from whence come pepitas is a mem 
ber of the cucurbit family, and un 
doubtedly — the either 
Cucurbita pepo or Cucurbita moscha 


species are 
ta, or both, These species, widely dis 
tributed in, and presumably native to, 


the general area of Mexico and Cen 


‘snack’ foods have achieved wide 


were being grown in 
Mexico by the Indians at the time of 
its discovery by the white man, and 


tral America 


also in other parts of the Americas. 
Even today wild forms of the two 
species are commonly found in Central 
America and Mexico. 


Seeds saved in Mexico 


As the pumpkins are eaten, primari 
lv in pies, the seeds are saved by 
growers and then assembled at a 
plant in Mexico City. Here women 
peel away the protective seed cov 
ering, leaving the choice kernel which 
is called the pepita. These kernels are 
packed in drums and shipped from 
Mexico City to Lima by truck. 

Products imported from Mexico by 
Whittex also include habas (broad 
beans) and garbanzos (chick peas.) 


These have been grown throughout 


The glass-packing line. Empty glass is accumulated (lower right), the 
containers are filled, caps are screwed partially on, and containers 
are conveyed up the 


incline to the Owens-Iilinois vacuum capper. 


the world for many years and are used 
as ingredients in foods such as soups 
and sauces by discriminating chefs. 

A more recent addition to the Whit- 
tex line is Spanish salted peanuts, 
packed both in the seven-ounce glass 
container and the eight-ounce tin con 
tainer. John E, Rudolph, president and 
general manager of the company, says 
that another product, “Virginia Old 
Fashioned Red Skins’—the large red 
skinned peanut—has been introduced 
recently throughout the nation in both 
glass and tin. 


Organized in Texas 


The Whittex Company was organ- 
ized by San Antonio, Texas interests 
in 1948 and operated there briefly, 
then was purchased and brought to 
Lima by Don Shook, a Lima business 
man. It now operates in a modern and 
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THE LIXATE BRINE PRINCIPLE 


y 
Ed hate 


Vv 


“This is the most efficient way 
to make BRINE Ive ever seen” 


Simple Installation Cuts Handling and Labor Costs — Auto- 
matically Makes and Delivers Constant, 100% Saturated 
Brine to Any Point in Your Plant at the Twist of a Wrist. 


THE HEART of the Lixate Process— 
developed by the International Salt 
Company —is the Lixator. Basically 
speaking, you put Sterling Rock Salt 
in the top of the Lixator—and you 
pipe brine out the bottom to any 
point you want it. 

The Lixator can be located near 
the point at which salt is unloaded— 
rather than at the point of use—be- 
cause inexpensive pipe will take the 
brine to where you want it. This 
eliminates costly handling from the 
point of entry to the point of use. 

The Lixator makes the brine auto- 
matically—gravity does all the work. 
Thus no attention is necessary—you 


are assured of 100° quality control 
of your products 

Your brine is always ready. Turn 
a valve and you have brine at a vat, 
a cooling unit, a water softener — 
where you want it, w hen you want it. 

This is crystal-clear brine—more 
pure because it lacks the impurities 
and foreign matter so often picked 
up when manhandling salt. 

It all adds up to the Lixate Process 
being the most efficient, most eco- 
nomical way for you to make brine. 

Write today and have our repre- 
sentative call and show you how the 
Lixate Process can be applied in your 
plant. No cost, no obligation. Write: 


INTERNATIONAL SALT COMPANY, INC. 
SCRANTON 2, PENNSYLVANIA 


SALES OFFICES: Atlanta, Ga. ¢ Chicago, Ill. «© New Orleans, La. ¢ Boston, Mass 
St. Louis, Mo. «© Newark, N. J. © Buffalo, N. Y. «© New York, N. Y. ¢ Cincinnati, O 
Cleveland, O. ¢ Philadelphia, Pa. ¢ Pittsburgh, Pa. ¢ Richmond, Va 


ENGINEERING OFFICES: Atlanta, Ga, ¢ Chicago, Ill. ¢ Buffalo, N. Y. 
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HOW THE 
LIXATOR WORKS 


Sterling Rock Sale is stored 
right in the hopper of the Lix- 
ator. Automatically, it feeds by 
gravity to 


the Dissolution Zone where 
water dissolves the rock salt to 
100% saturated brine. 


Gravity then filters the brine 
through a bed of undissolved 
rock salt and 


it lows, or is pumped, through 
the pipes directly to where you 
need it! 


Oe NX ATE’ 


ftociss 


FOR MAKING BRINE 
*Reg. U.S. Pat. Off. 





The can-filling line 


well-appointed factory under the sup 
ervision of Rudolph and plant man 
ager William N. Witteborg on the 
outskirts of the town 
Whittex products are handled en 
tirely through food brokers and have 
achieved national distribution in a re 
markably short. time. <udolph attrib 


utes this wide acceptance to several 


including the increasing uti 


“snack’ 


viewers. “Also, 


factors 
lization of items by television 
comments Rudolph 
“we notice a definite trend toward 
increased consumption of snack foods 
in general. Supermarkets, specialty 
foods shops and even the 
food outlets such as Marshall Field Ith 


Chicago, report that snack food sales 


premitnm 


are rising sharply, and these outlets 


we devoting more shelf space to snack 


foods 


Cover Photograph 


Jars of pepitas are filled in 
the filler (left) then are con- 


veyed up the incline to the 


vacuum capper (right). The 
jars are immediately la- 
beled and prepared for 


shipment. 


“In our own particular case,” he 
goes on, “our brokers can't supply the 
They point out the 


advantages of this type 


demand for Pepi's. 
of product 
top quality, consumer appeal, no fuss 
WO spoilage, Casyv ACCESS and al brand 
name that is well-known throughout 
the country. People simply like to eat 
Pepi's and come back for more.” 
Brokers in such large U. S. cities as 
Washington, D. C., New York, Den 
ver, Seattle, San Francisco, Houston 
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Lithographed cans are filled under the Weigh 
Right filler and then sealed in the American Can Co. closing machine. 


and Dallas and San Juan in Puerto 
Rico, and Honolulu, T. H. regularly 
send orders to the Lima plant. 

All raw materials from Mexico are 
checked for 


quality factors by 


other 
Food and Drug Ad- 
ministration inspectors at the U. S. 
Mexico border. Only No. 1 peanuts 
grown in Virginia 


cleanliness and 


and. other peanut 
producing areas are bought, 

Basic processing procedures for all 
the products are similar, consisting of 
careful selection of sound raw mate 
rials, roasting in a continuous-opera 
tion deep-fat cooker, cooling, seasoning 
and packing under vacuum in either 
tin or glass 

Incoming drums of pepitas are 
broken open and the kernels are run 
through a specially designed blowe: 
cleaner that takes out foreign material 
including light kernels and anv heavy 
material such as stones. The sorted 
pepitas then pass through a five-hop 
per Spec tion hi hine where workers 
check visually for presence of foreign 
material 

From. the Inspection machine the 
pepitas empty into an elevator that 
clevates them into the overhead hop 
per that feeds into the Master-Matic 
deep-fat cooker. This gas-fired cooker 
contains peanut oil heated to tempera 
tures in excess of 300° F. The kernels 
fall by gravity from the overhead hop 
per into the cooker and are completely 
submerged in the superheated oil. 
They are roasted continuously as they 
are conveyed through the cooker on 
a stainless steel wire belt. This process 
takes several minutes, 

Pepitas empty from the wire con- 
veyor belt onto a draining belt where 
they drain, cool and receive a metered 
application of finely ground salt man 
ufactured by Griffith 
After the joint cooling and salting op 
eration they 


Laboratories. 


discharge, ready for 


John E. Rudolph (right), 
Witteborg discuss expansion plans for their rapidly growing snack line 


president & general manager, and Wm. N. 


packaging, into stainless steel drums. 

The product is filled from a com 
pany-made filler into Owens-Illinois 
Glass Co. 
Crown Cork and Seal caps are partial- 


11%-ounce size containers. 


ly screwed on, then the containers are 
conveyed up a slightly sloping incline 
to the Owens-Illinois vacuum capper. 
The machine applies 28 pounds vacu 
um to each container and seals the 
rubber-lined cap. 

From the capper the containers im- 
mediately are labeled through the 
Chisholm-Rvyder labeler, and then roll 
out onto the packing table where they 
are packed into cartons and stacked, 
ready for 


shipment. As previously 


pointed out, this procedure is similar 
for all glass-packed products in’ the 


Whittex line. 


The popular ‘’Pepi’s” line: Pepitas, habas, gar 
banzos, and salted Spanish peanuts. 


Peanuts to be packed in tin, how 
handled on another filling 
line. As they are discharged from the 
cooker, they fall into the same type 


ever, are 


stainless steel drums and are taken to 
the Automatic Scale Co.’s Weigh-Right 
filler. Here a measured amount of pea 
filled into the 
lithographed Canco cans. 


nuts is automatically 
eight-ounce, 
The cans are then sealed through a 
Canco closing machine and roll out 
onto a big packaging table where they 


are cased, ready for shipment. 
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Born 
with a Heritage 
to Serve You... 


, 
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SEASONINGS 


“Just as good” isn’t good enough ! That is Griffith’s precept. 

Like every product developed in The Griffith Laboratories 
and test-proved before ever released to food processors, Griffith's 
blended seasonings—Purified* ground spice, Solublized, and 


Liquid spice —possess distinct qualities to benefit users. 


“The Taste of Sunshine, All the Time!" describes the 
high standard of flavor quality maintained in these spices. 
Griffith’s own process of extraction, and unmatched experience 


in blending, assure ideal flavor-control in the seasoning of your 
PURIFIED* GROUND SPICE and CEREAL BINDERS—Proc 
products. essed to minimize risk of spoilage from foreign sub 
stances. *U. S. Sterilization Pat. Nos. 2107697, 2189947, 
2189949 


LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St. « NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave 


In Caneda-- The Griffith Laboratories, lid. « TORONTO 2, 115 George St 
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Battery of five Langsenkamp stainless-steel 


fully equipped with Kook-More-Koils and 


three-way valves installed at the Naas Corporation of Indiana plant, Portland, Indiana. 


Installation of stainless-steel cooking 


tanks solves some production problems 


for this prominent Indiana tomato canner 


FRANK LANGSENKAMP, JR. 
The F. H. Langsenkamp Company 


well-known 
packer of tomato products, plagued 
with high mold counts from the very 
beginning of the season, decided to 
find out the reason why! The head 
of an analytical laboratory, special 
izing in the food field, was called in 
by the packer and instructed to find 
out, once and for all, what caused 
the high mold counts. 


SEVERAL YEARS AGO a 


traced the 
manufacturing processes in the plant 
from the raw fruit to the can, check 
ing for mold at every point. Mold 
counts were well within reasonable 


The chemist carefully 


amounts all along the line until the 
cooking tanks were reached. Mold 
processed stock entering 
the tanks ranged from four to eight. 
Alter 
half of its original volume, the mold 
resultant product 
ranged from 68 to 76. 

With the cause of the trouble ap 
parently 
ceeded to examine the wooden tanks 
thoroughly. Close check-ups of the 
inside surfaces revealed softening of 


counts for 
being reduced less than one 


counts) on the 


located, the chemist pro 


the wood, Analyses of | scrapings 
taken from tank surfaces showed that 


they harbored countless millions of 
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spores and short pieces of vegetative 
branches of a type of mold known as 
alternaria solani. Consequently, every 
time a batch of puree or catsup was 
processed, great quantities of mold 
were released into the product. Need 
less to say, the wooden tanks were 
removed immediately, and on_ the 
chemists recommendation, metal 


tanks installed. 


Product easily removed 


Unlike wood, the walls of stainless 
steel tanks will not soften and be 
come breeding grounds for mold, If 
tanks are constructed for 
sanitation, and 
cleaning 


complete 
thorough, — periodic 
operations performed, no 
mold or bacteria should contaminate 
the product during processing. Prod 
uct is easily removed from inside 
walls of tanks after 
completion of each batch, and, if all 


cracks and crevices are 


stainless steel 


eliminated, 
the bacteria will not have any place 
in which to accumulate or multiply 

While the merits of stainless steel 
are widely known, there still exists 
the need for an explanation of the 


relative investments required — for 
stainless steel and wooden tanks. Cet 
tainly a low original cost of a cooking 
unit cannot be given serious consid 


eration if it carries with it the cost 


of high mold count. linportant to 
note, too, is the fact that the differ 
ence in investment required for a 
cooking unit with a cypress tank and 
one with a stainless steel tank shrinks 
greatly when to the cost of a cypress 
tank is added the cost of dunnage, 
the cost of erecting the tank, and 
the cost of assembling the coils in 
the tank. This difference continues to 
shrink even further when you com- 
pare service advantages. Each season 
cypress tanks require a period of 
“readying” for use, cleaning opera- 
tions require more time and are diffi- 
cult and 


tedious, and, actually a 


shorter rather than a longer service 


life can be expected from them. 


Extra production capacity 
Stainless steel tanks built with an 

eight-inch dished 

pared to 


bottom, as com- 
a wooden tank’s 14” dish, 
provide a perfect drain as well as 
negligible loss of product in washing 
out, Moreover, in the larger size tanks 
used in the cookroom, the deeply 
dished bottom will provide an extra 
production capacity of three to five 
gallons of tomato puree, or catsup, 
for each batch. This additional capa 
city certainly pays off in the course 
of an entire season. Taking a six-tank 
cookroom as an average, 20 batches a 
day for each tank as daily output, 
and estimating a season at 45 days, 
this extra production capacity will 
give a season total of a minimum 
of 1,290 dozen No. 10 cans of product 
having a value, perhaps, in excess of 
$6,000—o1 $1,000 per 


tank. This added production alone 


more than 


would go a long way towards liquid- 
ating the cost of the unit (stainless 
steel tank completely equipped), or 
of two tanks, unequipped, in’ one 
season. 

Stainless steel tanks differ greatly 
as some packers have learned by 
Normally, 1,000 


gallon tanks are built five feet four 


costly experience. 
inches deep. This dimension, how- 
ever, makes the tank too shallow for 
1,000 gallons 


of raw product, and leads either to 


efficient reduction of 
loss of product including vital colon 
ing matter, through boiling over, o1 
a loss of 10 to 15 minutes of produc 
tion time on each batch, if steam is 
turned off at breaking point. On the 
other hand, tanks, built seven feet 
eight inches deep, will provide suffi 
cient space above the top of the 
liquid to permit rapid completion of 
cook without any loss of product. on 


time, 
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Another New Trend 
n Packaging .... 


aided by STANDARD - KNAPP EQUIPMENT 


By providing case gluers and sealers built exactly to 
industry requirements, Standard-Knapp is helping citrus 
fruit growers package economically in fibre containers. 
Success of this equipment typifiés the application en- 
gineering Standard-Knapp can do for you. For the 
complete story about S-K packaging machines and what 
they can do for you, please write Dept. K, Standard- 
Knapp, Division of Emhart Mfg. Co., Portland, Conn., 
for our catalogs. 


NEW HIGH SPEED 
BEER CAN PACKING 


Model 180-DA Can Inserter and Compression 
unit, which handles 500 cans per minute, is key 
machine in new high speed line developed 
by Standard-Knapp for six-can packing. 


STANDARD-KNAPP 


DIVISION OF EMHART MFG. CO. 
PORTLAND, CONNECTICUT 
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Canner’s Acreage 


After 23 days in storage, peaches from trees Orthocide-sprayed are E. J. Funk & Sons 
100 percent perfect. Approximately half of peaches from sulfur-sprayed 


trees have rotted; all peaches from untreated trees have rotted 


Tests using Orthocide 75 Seed Protection on hybrid corn, made by 


Orthocide gives protection against 


most of the important diseases 


OWEN R. THORPE 
California Spray-Chemical Corp. 


THREE YEARS AGO our Company com 
pleted the formulation of a new fungi 
cide and shipped it in sample lots to 
our field) offices around the country 
with the hope that it would perform 
in all climates, soils, and conditions 
as well as it had in our laboratory 
proving grounds, If it did, we knew 
it would eventually be hailed as one 
of the greatest plant disease chemicals 
discovered in many years. Most fungi 
cides are effective against only one or 
two of the many types of fungus dis 
eases, but this new formulation has 
been shown by Oul te sts to be etlee 
tive against most of the important 
disease S 

The fungus-killing chemical in ow 
formulation had its beginnings several 
vears ago in the Esso Laboratories of 
the Standard Oil Development Co 
where a group of researchers were 
examining the chemicals present in 
pe troleum or synthesized from it. Four 


hundred and five new compounds were 
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made and tested at Rutgers University 
before this one, with its lethal effect 
The technical 
name of the compound is “N trichlo 


on fungus, showed up 


romethylthio-tetrahy drophth ilimide 
It has been registered in Washington 
by the U.S.D.A. under the name “cap 
tan” and formulated by our company 
into the fungicide we sell as “Ortho 


cide.” 


Controls many diseases 


Orthocide has now been used by 
fruit and vegetable growers in all sec 
tions of the country for two consecu 
tive growing seasons and has been 
effective in controlling one or more 
diseases of apples avocados carrots 
celery, cherries, cucumbers, grapes 


musk 


pears pep 


lima and string or snap beans 
melons onlons, pe iche S 
pers, potatoes, tomatoes strawberries 
| 


citrus, apricots, sugar beets. and seed 
corm 

There are several different formula 
tions of Orthicide, Orthocide 50 Wet 
table is intended primarily for use as a 


fruit spray, It has shown to give highly 


emerged with good 


Twenty seeds (top row) treated with Orthocide 
root formation; only six germinated and four 
emerged in the bottom row which was untreated 


satisfactory control of such apple dis 
eases aS primary and secondary SC ab 
Brooks fruit spot, sooty blotch, bitter 
rot and Bull’s Eye rot, and other fruit 
diseases such as Brown rot scab ind 
anthracnose in peaches cherry. leat 
spot; Brown rot in citrus; pear scab 
and Botrytis rot in strawberries. Othe1 
Orthocide formulations include. vari 
ous dusts and combination dusts, seed 
treating and specialty formulations 

The important advantage in using 
Orthocide—it gives excellent control 
of diseases and gives this protection 
with less affect on the plant Growers 
who have used an Orthocide spray 
program report that their trees yield 
more fruit and larger fruit, and further, 
they have noted the appearance of 
abundant fruit buds where there have 
never before been fruit buds, in con 
secutive growing seasons, 

Of particular interest to shippers 
and canners is the effect of Orthocide 
in prolonging the storage life of fruit 
In storage tests made by plant patho 
logists at Purdue University, 25 apples 
were picked from each of five different 
plots of trees, each of four plots having 
received a different type of spray pro 
gram and the fifth receiving no fungi 
cidal protection, After one month of 
storage at room temperature, 55 pei 
cent of the Orthocide spl ived group 
AN] of the 


untreated group had 


were in salable condition 
apples in the 
rotted, Best record for the remaining 
groups Was 10 percent salable at the 
end of the month. 

(Continued on page 46) 
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No other tomato 
fungicide has done as 
well as... 


New reports from Florida growers show up to 44% increase in yield 


In the Florida season just finished, a number of tomato growers harvested more tomatoes and better 
tomatoes when they used Du Pont “Manzate” than with certain other fungicides. Comparison of “Man- 


zate” with so called tank-mix preparations employing nabam fungicide and manganese sulfate showed 


30 to 
lium) 


14‘, better vield with ‘“Manzate”, 
were prevalent. 


4 Extra Tons for $5 

At Micco. Florida, where late blight was severe, 
tomatoes produced 14 tons per acre with ““Manzate” 
compared to 9.7 tons with the nabam tank-mix 
referred to above. Ten spray applications were 
made, with an extra cost of about $5 an acre for 
the ““Manzate’’. The return for this extra outlay of 
$5 was over 4 tons of tomatoes. 


3 Tons Per Acre Increase 
At Ruskin, 13.9 tons per acre were harvested 
where ‘“‘Manzate” was used compared to 10.8 tons 
per acre on nabam tank-mix. Spray applications 


were made at an extra cost per spray per acre for 


“Manzate” of about 50 cents to obtain the 3.1-ton 
per acre increase. Gray leaf spot and early blight 
were serious diseases present. 


Also Controls Anthracnose and Septoria 
Leaf Spot 
“Manzate” also gives exceptional control of an- 
thracnose and Septoria Leaf spot, as well as earl) 
and late blight and gray leaf spot. This one chem 
ical does the job straight through the season, and 
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when early blight, late blight and gray leaf spot 


(stemphy- 


does it better. No need to switch from one chemical 
to another. ““Manzate”’ comes ready to use... just 
mix it with water. Every tankful of spray is uni- 
form. Use the best. It’s available everywhere. 


MANZATE rates tops on potatoes, too, for control 
of both early and late blight when they attack at 
the same time. It is also recommended for certain 
diseases of celery, onions, and carrots. 


E. I. du Pont de Nemours & Co. (Inc.) 
Grasselli Chemicals Dept., Wilmington, Delaware 


it tells how to 


Get this free leaflet 


use “Manzate,”’ gives from many 


other tomato growers who have used it. For 


reports 


your copy write Du Pont, Grasselli Chemicals 
Department, Wilmington, Del 


follow directions for ap- 
caution statements on 
read them carefully 
te wat ore 
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Production Lines 


New methods « New research 


Canby, a new red raspberry 
developed at Ore. Station 


A new red raspberry, named Canby 
that is adapted to western Oregon and 
Washington has been developed by 
the Oregon Agricultural Experiment 
Station and the U. S. Department of 
Agriculture. The new berry is re 
ceiving favorable attention because of 
its attractive red color and excellent 
qualities. The 
large, almost equaling the size of the 
Willamette. Fruit production habit is 
excellent and yields have been com 


keeping berries are 


parable to such varieties as Washing 
ton and Willamette. 


It has proved very satisfactory when 
frozen and has excellent keeping quali 
ties as a fresh market berrv—a combi 
nation that no commercial berry grown 
in the Northwest now has. When 
well-grown, the canes are tall, straight 


and of large diameter, 


This variety has, however, an un 
desirable characteristic like the Wasi 
ington, that of plants dying in poorly 
drained heavy soils. The conditions 
which seem most favorable are deep, 
loose, open-textured soils that are well 
drained, Neither the Oregon Station 
or the U. S. D. A. has Canby plants 
of this variety for sale. A list of grow 
ers who have plants for sale is avail 
able from FOOD PACKER, 139 N. 
Clark St., Chicago 2, Il 
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Cantrell Corp. launches 
canned soft drinks 


A new line of soft drinks in cans 
was launched by Cantrell & Cochrane 
Corp., New York City, for distribution 
through chains and other large retail 
units in New York and the metropoli 
tan area. The line consists of five 
flavors in six and 12-ounce sizes. 

The cone-topped cans, with their 
two layers of lining, were developed 
by Continental Can Co. They will 
reduce handling problems of the re 
tailer considerably, according to Wal- 
ter S. Mack, president of Cantrell & 
Cochrane. “C & C” cans are opened 
like bottles and are specially designed 
so consumers can drink out of them, 


Mr. Mack said 


New techniques expand 
powdered milk market 


Moisture-proof and air-tight pack 
aging, with low oxygen, does much 
to keep today’s powdered milk from 
acquiring the “stale” or “tallowy” 
taste it often had in prewan days, ac 
cording to two University of Californ 
ia dairy scientists. “To date the most 
effective method of preventing oxida 
tive deterioration is lowering the ox, 
gen level in the container to or below 
OL milliliter per gram of powder,” 
the scientists said, 


What is “quality” in 
apples for processing? 


Flavor, flesh color, firmness, and 
percentage yield of processed product 
from a given weight of raw apples are 
the chief factors that the processor 
considers in selecting varieties best 
suited to his operation. Because of 
these desired qualities, varieties that 
prove most acceptable for processing 
may not be sorts liked best for dessert 
purposes, 

Pilot plant tests of 35 varieties for 
processing as frozen sliced apples have 
been run at the New York State Agri 
cultural Experiment Station at Geneva. 
briefly 


the current issue of the Station s “Farm 


The results are reviewed in 


Research.” 
Ot tise 


above average in most of the quality 


twelve varietics scoring 


factors sought by processors, Monroe, 


Webster, and Golden Delicious also 
possess the most satisfactory horticul 
tural New York 
State, according to Station fruit spe 
cialists. 


characteristics for 


There is no simple test for charac 
teristic apple flavor, explains Robert 
La Belle, Station food scientist in 
discussing the pilot plant tests. “Here, 
the tongue must be relied upon, and 
personal strongly 
color the results”, he says. “Usually, 
varieties high in acid and sugars are 
preferred, but no one characteristic 
flavor meets with everyone's approval”, 


preferences may 


Flesh color in apples is measured 
with a recently developed photo-elec- 
tric device, while firmness of raw fruit 
is determined by means of a plunger 
type instrument. 

Size of fruit, its lopsidedness, and 
size of seed pocket affect the yield 
that the realizes from a 
given amount of raw fruit. Large 
symmetrical apples with small seed 
pockets give the vield of 
processed product 


processt Wr 


highest 


“The primary requirement then, is 
that an apple variety be at least satis 
factory in all these respects to be 
rated as an acceptable processing sort,” 


concludes Mr. La Belle. 


Smoked ripe olives may 
become new food item 


Food technologist Wm, V. 
of the University of California College 
of Agriculture believes that taste panel 
pickled ripe 


olives will lead to a new item on gro 


Cruess 


acceptance of smoked 
cery shelves, 

The laboratory process initially de 
veloped by Dr. Cruess includes: The 
pickling of ripe olives in the usual 
manner; smoking on trays in dense oak 
or hickory smoke for about one hour; 
and canning and sterilizing after smok 
ing. Because of their high oil content, 
ripe olives readily absorb the smoke, 
and take on a very pleasing smoked 
flavor and aroma. 


New sanitation booklet 


manual on cleaning and 
sanitizing canning equipment and the 
chlorination — of 


4 new 


supplies has 
been issued by Klenzade Products, 
Inc., Beloit, Wis. Topics discussed 
include: High-temperature short-time 


water 


process methods; pH factors; micro 
biology of canned foods; use of san 
itizers; break-point chlorination; 
in-plant chlorination; chlorination of 
cooling canal water; use of quater 
naries; and cleaning and _ sanitizing 
routines for plant equipment. A spe 
cial chapter is also devoted to citrus 
fruits and the various cleaning and 


sanitizing problems involved. 
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Macbeth now offers the newly accepted Macbeth-Munsell 
Disk Colorimeter. This colorimeter provides standard north 
daylight illumination which is constant and available 24 
hours a day for comparing tomato products against tomato 
color disks as specified by the U. S:-Department of Agri- 
culture. The Macbeth-Munsell Disk Colorimeter is standard 
color grading equipment, used in the principal U.S.D.A. in- 
spection offices and employing Munsell color disks, which 
meet specifications. 


Now ... you can tell at a glance if you are “On Grade”. 
The Macbeth-Munsell Disk Colorimeter, as illustrated, pro- 
vides the canner for the first time with a bench mark for 
color grade determination under standardized conditions 
The Macbeth-Munsell Disk Colorimeter can be installed any- 
where and used continuously during the pack. 


Protect your brand and assure quality . . . meet competition. 
Write today for more information on the Macbeth-Munsell 
Disk Colorimeter. 


MACBETH 


Daylighting Corporation 
a subsidiary of the Macbeth Corp. 
NEWBURGH, N. Y. 


Southern Office: 1366 E. Morehead St., Charlotte, N. C. 
Telephone: 45808 


West Coast Office: 127 W. Alameda Ave., Burbank, Calif. 
Telephone: Rockwell 9-2891 


Mid-West Offices: 730 Brooks Ave., Cincinnati 15, Ohio 
Telephone: Valley 1338 


3020 N. Cicero Ave., Chicaco 41, Ill. 
Telephone: Spring 7-4022 


New England Office: 955 Asylum Ave., Hartford 5, Conn. 
Telephones: Hartford 5-2159 — Decatur 2-2021 
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What Color? 
What Grade? 


Take the guesswork out of your tomato prod- 


uct grading and obtain positive color control. 
Compare your products against established 
tomato color standards under accepted view- 
ing conditions. 


Write For 
Bulletin No. 185 


The new Mocbeth-Munsell Disk Colorimeter. 





The Market Place 


News of Promotion & Selling 


“Spring garden salad” 


Vita Food Products, Inc. of Chester 
town, Md. has added “spring garden 


salad’ 


ucts. Slices of cucumber, sweet red 


to its line of Vita brand prod 


pepper, fresh onion and carrot slices, 
blended in a seasoned sauce, make up 
this salad which has appeal as a hot 
weather food, the company says. The 
salad does not require refrigeration 
but slight chilling before serving tends 
to make it more flavorful. 

The product is packed in pint jars 
and sealed with lug caps by Crown 
Cork & Seal Co., Baltimore, Md 


Big drive set for green beans 


The Associated Blue Lake Green 
Salem, 
launched a “bigger and more dynam 


Bean Canners, Ore., have 
ic” national promotion campaign in 
their second year starting this spring, 
Chester I, Chase, 
nounced 


president, an 


New emphasis is given to the use of 
this canned bean variety by the in 
stitutional trade as well as by consum 
ers, according to Mr. Chase, who is 
also president of Paulus Bros. Pack 
ing Co., Salem, Ore. He said 1953 
plans include inter-industry promo 
tions, advertising in national maga 
zines and trade publications, store 
display materials, and new combina 
tion meal recipes. 
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Soup ‘n Salads, etc. 


Soup ‘n Salads, Soup ’n Sandwiches 
will be spotlighted this summer in one 
of the largest such promotions ever 
Campbell Soup Co. and 
Kraft Foods Co. will pool their power- 


developed 


ful advertising behind these foods and 
others that go into these popular 
warm-weather dishes. Specifically, the 
advertising and mer- 
chandising will sell all 21 kinds of 
Campbell's soups, Kraft’s Velveeta and 
other Kraft’s Miracle 
Whip and other dressings. The warm 


summer! long 


cheeses, and 


weather appeal to consumers will be 
“quick, easy meals” emphasizing that 
Soup ‘n Salads, Soun ’n Sandwiches 
require less time in the kitchen and 
are easily prepared. A total of 14 
leading magazines will be used in the 
campaign, 


Dairies to handle concentrate 


Sunkist orange juice drink, a new 
type orange concentrate, will be dis 
tributed nationally through dairies by 
Sunkist 
which will be reconstituted at the 
dairy, will be a 30 percent. straight 


Growers. The concentrate, 


orange juice, 


Old Manse new package 


The complete line of Old Manse 
preserves and Jams 1S now appearing 
in re-usable old-fashioned tumblers, 
according to Oelerich & Berry Co., 
Chicago, packers of the products. This 
10-ounce package, shown above, is a 
companion line for the new eight 
ounce old-fashioned tumbler for Old 
Manse jelly which the company plans 
Containers by 


to. distribute soon. 


Owens-Illinois Glass Co.; closures by 


White Cap Co.; and labels with color 
tul identifying fruit printed by Inland 
Litho Co. 


Soya sauce adds small bottle 


Chun King soya sauce has added a 
smaller companion bottle to its private 
mold package with no-drip dispenser, 
according to the Chun King Sales Inc., 
Duluth, Minn. Plastic fitment permits 
ease in pouring and dispenses just the 
amount of sauce desired, the manufac 
turer points out. Duraglas bottles, 
applied color lettering, fitments and 
closures manufactured by Owens 


Iinois Glass Co. 


Gerber’s has two new baby 
foods 


Latest additions to Gerber’s baby 
menu are strained orange juice in a 
four-ounce can and strained egg volks. 
The orange juice was developed in 
line with medical recommendations 
for early feeding of essential vitamin 
©, Gerber’s said. The egg product 
contains the equivalent of 34 egg 


volks. 


Plan promotion for canned meat 


Krey Packing Co., St. Louis, Mo. 
has planned the biggest promotion in 
its history for its beef in gravy and 
pork in gravy canned foods. The pro 
gram is spearheaded by advertising 
in magazines, newspapers, radio and 
television. 


Promotion for pie fillings 


Brothers Co. and General 
Foods have planned a spring promo 
tion featuring Spry pie shells and 


Lever 


Jell-O pie fillings. Three-pound cans 
of Spry have Jell-O coupons imprinted 
on the labels good for a free package 
of Jell-O pie filling with the purchase 
of Spry. The special offer is strongly 
supported with advertising in national 
media by both Lever and General 
Foods. 
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“Thrifty citizens... 


with Savings Bonds... 
less likely to be taken in 
by the false promises 
and ideologies of 


communist propagandists . . .” 


“LUCIUS D. CLAY 


Chairman of the Board 


Continental Can Company 


“The regular purchase of Savings Bonds through the Payroll Savings Plan by 
millions of our citizens contributes importantly to the country’s economic 


stability, the national defense effort, and to the financial independence of 
the individual. The thrifty, self-reliant citizen is one far less likely to be taken 
in by the false promises and ideologies which communist propagandists in- 


variably direct to the ‘have nots’.”’ 


¢ To thousands of company executives, accountants, pay- 
roll department employees, PSP means Payroll Savings 
Plan, the simple payroll allotment operation through 
which employees make a monthly investment in U. S. 
Savings Bonds. 


* To almost eight million employees of nearly 50,000 com- 
panies, PSP has a more intimate connotation. To them, 
PSP spells Personal Security Plan. 

¢ Multiply the personal security of a single Payroll Saver 
by 43,000,000—the number of individuals who hold Sav- 
ings Bonds having a cash value of $49.5 billion—and you 


have economic stability that is the keystone of our national 
defense. 


¢ Thanks to the thousands of companies which offer thei 
employees the Payroll Savings Plan, Bill Brown in the 
Machine Shop . . . Joe Green in the boiler room . . . and 


eight million more Browns and Greens can well turn a 


The United States Government does not pay f 


r 
ol 


deaf ear to “. . . the false promises and ideologies . . .” of 
communist propagandists. Bill can see his new home taking 
shape in his growing stack of Savings Bonds . . . Joe sees 
each bond another step toward a college education for 
little Joe... and the “Old Timer,” who eats his lunch with 
Bill, talks of “sitting down pretty soon” because his Bonds 
will make a nice addition to his Social Security. 


¢ PSP holds still another benefit—this one for the em- 
ployer. Payroll Savers are conscientious workers. Statistics 
show that absenteeism goes down, production improves 


and accidents decrease as payroll participation goes up. 


¢ If employee participation in your Payroll Savings Plan 
is less than 50°7—or if your company does not have a 
Payroll Savings Plan—get in touch with Savings Bond 
Division, U.S. Treasury Department, Washington Building, 
Washington, D. C. Learn how easy it is to help your coun- 


try, your employees and your company—through the PSP. 


this advertisement. It is donated by this publica- 


tion in cooperation with the Advertising Council and the Magazine Publishers of America, 
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... is made with 


SPAGHETTI ] 
SPICEOLATE SAUCE FLAVOR « 
® 
That extra-special ‘something’ that makes a product outstanding! 
This is what D&O Spiceolate Flavor gives to Spaghetti Sauce .. . 
a tantalizing taste superiority. Made from pure natural 
oils and oleoresins, Spiceolate Spaghetti Sauce is a 
water-soluble compound which distributes its superb 
flavoring qualities uniformly throughout the product. 
Manufacturers with private formulas or special flavoring 
problems are invited to test a batch of Spaghetti Sauce 
flavored with a “custom-made” Spiceolate compound. 


Your D&O representative will gladly supply specific 
details and a copy of the Spiceolate Brochure. 


OUR 154th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 


180 Varick Street * New York 14, N. Y. 
Sales Offices in Principal Cities 
ESSENTIAL OILS » AROMATIC CHEMICALS - PERFUME BASES « FLAVOR BASES + VANILLA 


NEW BOOKS 


Food engineering 


ELEMENTS OF Foop ENGINEERING. Vol- 
ume 1. By Milton E. Parker, E. H. Har- 
vey and E,. S. Stateler. Published by 
Reinhold Publishing Corp., New York 
1952. 386 pages. $8.75. 

Published in three volumes, this book 
treats the production, preparation, pro- 
cessing, handling and distribution of 
foods from the unit operation and unit 
process points of view. Volume | outlines 
the engineering factors involved in food 
processing and describes in detail the 
agricultural and nutritional aspects of 
food production, the extent of food pro- 
cessing industries, major classifications of 
foods and refined foods processing. 

The book will be of interest to engin- 
eers, chemists and technologists in all 
the food processing industries, and it 
also is suited as a textbook for courses 
in food technology and food engineering 
It is dedicated to the Illinois Institute of 
Technology Food Engineering Council, 
a group of executives in the food pro- 
cessing and related industries who advises 
Illinois Tech on the food engineering 
curriculum 


Pesticide guide 


PESTICIDE HANDBOOK, FIFTH EDITION. 
Compiled and edited by Donald E. H. 
Frear, Ph.D. Published by College Sci 
ence Puplishers, State College, Pa. 1953. 
202 pages. Paper bound, $1.25; cloth 
bound, $3.00 

This is a comprehensive guide and in 
dex to trade names, active ingredients, 
uses and manufacturers of commercial 
insecticides, fungicides, herbicides, ro 
denticides and pesticide equipment sold 
in the United States and Canada, The 
fifth edition pesticide handbook is the 
largest ever published, containing over 
5,000 trade-named_ pesticides. Included 
for the first time is a list of pest con 
trol operators from all sections of the 
United States 


Starch industry 


STARCH, ITS SOURCES, PRODUCTION AND 
uses. By Charles A. Brautlecht. Published 
by Reinhold Publishing Corp., New York. 
1953. 408 pages. $10.00. 

Organized to present a general survey 
of the entire starch industry, this book 
assembles into a single volume all the 
basic information on the sources, tech 
nology and uses of starch. 

Major emphasis has been placed on 
white potato starch—its characteristics, 
specifications, methods of analysis, uses 
and economics of various plant materials 
Full information also is included on such 
other starch sources as sweet potatoes, 
corn, tapioca, wheat and rice. Latest 
processes and equipment used in all types 
of starch production are described in de- 
tail 
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News briefs 


GEN. LUCIUS D. CLAY, chairman of the board for Conti- 
nental Can, has been elected to the board of directors of the 
Metropolitan Life Insurance Co. Continental also an 
nounces the purchase of the flexible packaging business of 
Shellmar Products Corp., Mt. Vernon, Ohio, leading con 
verters of cellophane, polyethylene, pliofilm, acetate, foil 
and various laminated and coated products. 


W. ATLEE BURPEE CO. announces appointments of E. P. 
Bugbee Jr. as sales manager of Burpee, and promotion of 
A. R. Junginger to manager of market grower sales; Junginger 
is well-known to the market gardener trade as former editor 
of Market Growers Journal . . . Board of City Development, 
Brownsville, Texas, says there are excellent opportunities ther 
for establishment of preserve canning factory using tropical 
fruits. Brownsville is town of about 50,000 located on the 
Rio Grande 25 miles from the Gulf of Mexico and directly 
opposite Matamoros, Mexico, of equal size, and in a general 
area of half million people; Board will furnish detailed infor 
mation to interested parties and will assist in making con 
tacts, etc . . . Fox Canning Co., Easton, Md. is remodeling 
completely its corn husking shed using an idea developed by 
Owner-Manager Fred Fox. 


DR. LYLE L. DAVIS, spec ialist in processed foods at the 
Virginia Agricultural Experiment Station since October 1946 
has joined the U. S. Department of Agriculture as head of 
technological research for Poultry Branch, PMA Secretary 
of Labor Durkin has granted Walsh Healey exemption, the 
effect of which is to make labor standards of that act con 
form to Wage & Hour Law. Action effective May 26 through 
Dec. 31 on list of items requested by Army including beets 


Robins Y Equipment 


promotes 


TOP OPERATING EFFICIENCY... 


helps you secure 


MAXIMUM PROFIT 


The Robins line of food processing and 
handling machinery, equipment and 
supplies is the most complete line 
offered you... a line that has been 
built up in 98 years of service to your 
industry. The experience gained by 
Robins in these 9% years is your assur- 
ance that every item in the Robins 
line is there because it meets a specific 
need and because it will operate to 
your satisfaction. 
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Also appli s to Veterans Administration contracts on the same 
items 


KINGAN & CO. announces that Murray Dobro has joined 
the company as research chemical engineer and Eleanore 
Kropp has been employed as research food technologist and 
microbiologist Name change: official redesignation of the 
name of its frozen foods operation from “Snow Crop Mar- 
keters Div.” to “Snow Crop Div. of Clinton Foods Ine.” has 
been announced by Snow Crop. . . 


AMERICAN CAN COMPANY has taken an option on 23 acres 
of land at Needham, N. Y., as the site for a new paper milk 
container plant . . . Florasynth Laboratories, Inc. of New York 
has acquired the Borden Company building at 900 Van Nest 
Ave. for its new plant and offices Dr. Henri F. Logcher, 
export manager of Magnus, Mabee & Reynard, Inc., will spend 
the summer on a business tour through Mexico, Central Ameri 
ca, and the West Coast of South America Price Bros. Label 
Co. of Bridgeton, N. J. has changed its name to Price Bros. 
Lithograph Co. . . . Charles E. Brooker has been appointed as 
sistant sales manager of Food Industries Department of the 
Pennsylvania Salt Manufacturing Company. 


JOHN C. SPENCER, of Aluminum Company of America’s sales 
department, has joined that company’s advertising staff in 
Pittsburgh . . . Ira C. Keller, executive vice president of Con- 
tainer Corporation of America, has retired William E. 
Ray, manager of Grocers Wholesale Cooperative in Des Moines, 
la., and a pioneer in cooperative food distribution, died May 
29 Jerome S. Bond, vice president of the United States 
Printing & Lithograph Company of Cincinnati, Ohio, died 
recently of a heart attack Kraft Foods Company of Chicago 
celebrates its 50th anniversary this year Chester W. Dold 


is new manager of the Meat and Poultry Division of Milprint, 
Inc. of Milwaukee 


CORN 
PROCESSING 
EQUIPMENT 


CUTTERS +» HUSKERS 
SHAKERS 
SILKERS » TRIMMERS. 
WASHERS « FILLERS 
RETORTS + HOISTS 
EXHAUSTERS 
BRINE TANKS 
ROD SHAKER 


CREMAKER AND 
FEEDER 


MACERATOR 
SANITARY MIXER 
SUCCULOMETER 


WIRE, WRITE, PHONE, OR SEE YOUR ROBINS 
REPRESENTATIVE FOR YOUR COPY OF ROBINS 
CATALOG —over 250 pages of every type of 
equipment for better operation 


AKRobins 


AND COMPRNY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard St., Baltimore 2, Md. 


Wherever yOu look. 


You see ROBINS! 





Freezing News 


Promotion « Selling * Research 


suiced 
STRAWBERRIES 


Calif. strawberry packers 
use unique vignettes 


California Berry Freezers, Inc., 
Watsonville, Calif., and John Inglis 
Frozen Foods Co. of Modesto, Calif. 


charter 


members of the California 


Strawberry currently 
packaging their sliced frozen strawber 


ries with stock design full-color vig 


Council, are 


nette overwraps shown above, origi 
nated by Western Waxed Paper 
Division, Crown Zellerbach Corp., San 
Leandro, Calif. 

Design No, l—an oval vignette—is 
used by the Berry King brand, packed 
by California Berry Freezers, for the 
| Ib. size package. The vivid color 
photograph of the product is enhanced 
by a forest green border at the top 
and bottom of the oval, The brand 
name is displayed in white 
against a green background, 

John Inglis Frozen Foods’ J. I. 
brand strawberries (10 oz. size) are 


letters 


shown to good advantage in Design 
No, 2. The full color strawberry vi 
ynette forms the background on the 
face of the wrap and the product name 
is printed in dark blue against a pale 
blue background within the shield de 
sign. The brand name is shown on 
the face, sides, and ends of the over 
wrap in white letters on a dark blue 
oval. 


Larsen has retail line 


The Larsen Co., Green Bay, Wis., 
has frozen mixed vegetables available 
now in 10-ounce family-size cartons 
and 2%-pound institutional-size cartons 
under the brand names of Fresh-like 
und Veg-All, respectively, 


42 


Frozen food pack statistics 
for 1952 are released 


Frozen fruit and vegetable pack 
statistics on a Comparison basis for 
various products, years, total United 
States pack 
tainer, have been issued recently by 
NAFFP. The total vegetable pack for 
1952 topped that of 1951—895,718 
571 pounds as compared to 770,038,- 
1951. The West led 
in frozen vegetable production again 
in 1952 with a total pack of 542,186, 
147 pounds. 


region and size of con 


311 pounds tor 


Frozen fruit showed a smaller rise 
in’ pack totals from 1951 to 1952, 
although the 52 pack was about five 
million pounds higher than the ’51 
pack. The 1952 total pack was 420, 
303,232 pounds, with the western 
states producing 237,361,339 pounds. 


Crosse & Blackwell appointment 


The Fred Burns Co., 126 E. Third 
St., Charlotte, N. C., has been ap 
pointed exclusive sales representatives 
of Crosse & Blackwell's frozen food 
division in North and South Carolina. 
Monjet Higgenbotham _ is 
manager for the Burns Co 


Carolina 


Griffith-Velda builds 
new frozen food plant 


Griffith-Velda, Inc., Fort Lauder 
dale, Fla., has awarded a contract for 
construction of a new frozen foods 
warehouse. Company officials said the 
building will be constructed in Dade 
County adjacent to the Seaboard Ain 
Line Railroad, 


Snow Crop jamboree 


A king-sized promotion supporting 
Snow Crop’s Juice jamboree was un 
veiled recently by Walter T. Sattler, 
director of advertising and merchandis 
ing. Running from June 22 to August 
I, the special campaign, built around 
the “Snow Crop Seven”: orange juice, 
orange and grapefruit blend, grape 
fruit juice grape 
orangeade, and limeade, offers as a 
premium 


lemonade, juice, 
a king-size swirl mixer for 
75 cents plus two can bottoms from 
any of the Snow Crop juices. 

The jamboree featuring the mixer 
will be extensively plugged on the 
Arthur Godfrey morning show on CBS 
radio and television. Tied in with spe 


cial point-of-sale material, Snow Crop 
has prepared some recipes for exotic 
party-time combination “ades” which 
will be furnished to newspaper editors 
and home economists across the land 


Frozen foods on increase 
in Milwaukee 


Frozen orange juice use increased 
from 53.6 percent in 1952 to 60.8 per 
cent in 1953 and during the same 
period canned orange juice declined 
from 36.8 percent to 33.1 percent, ac 
cording to the 30th annual Milwaukee 
Journal released 


consumer analysis, 


recently. Frozen vegetables use in 
creased slightly, from 57 percent in 
1952 to 58.5 percent in 1953, as shown 
by actual purchases in retail outlets in 
the city. The Journal's survey contac 
ted 5,000 families. 

Poultry showed the most impressive 
increase of all frozen food purchases. 
Acccording to the survey, 32.4 percent 
of the buyers purchased frozen poultry 
as compared to 23 percent in 1952. 
This was about triple the 11.5 percent 
who bought frozen poultry in 1949 
the first year that frozen poultry was 


included in the survey. 


Western Waxed Paper issues 
frozen food wrapper folders 


tull-color 
frozen food wrappers designed and 
produced by Western Waxed Paper 
Div., Crown Zellerbach Corp., San 
Leandro, Calit. have been issued by 
Both 
current samples of three basic stock 
design wrappers. 


‘Two folders describing 


the company. folders contain 


New packaging machine 


Complete frozen packaged dinners 
a specialty of Quaker State 
Corp., Pittsburgh, Pa., are being wrap 


k¢ it rds 


ped on this automatic wrapping ma 
chine manufactured by the Hayssen 
Mfg. Co., Sheboygan, Wis. Some of 
Quaker State’s frozen foods wrapped 
on this machine include: turkey pot 
pie; pot roast of beef with sauce, po 
tatoes au gratin, and green peas 
turkey and vegetable platter with sage 
dressing, giblet gravy, sweet potatoes 
and green peas; and Swiss steak with 
mignon delmonico 


sauce, potatoes, 


and green peas. 
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cilia the Urschel Model “Y” 


Beet Slicer produces them = =—=>= 
smoother, more uniform than ever before! 


é 


3% Lowest possible main- 4 Complete slice size change- ye Cuts 7/32” ye Ruggedly built for % Uses less 
tenance—only one over in one minute, and dependable operation than 12 sq. ft. 
revolving shaft. with extra knife assembly. 9/32” slices. season after season. floor space. 


Consult Urschel now for the experienced answers to your cutting problems. Write: 


RSCH é LABORATORIES inc. } » 
Yaerarelee: INDIANA | 


CAN CLOSING 
MACHINE 


NO. 506 


6 head full automatic round can seamer. 

300 per minute with can shop feed shown. 

Also supplied with cannery feed. 

Can sizes 2” to 4-3/16”" diameter, 2” to 8” high. 

4 roll type chucks. 

New design chuck guard has interesting features. 

No can, no end device. 

Entire head and end feed adjustable for can heights eliminating the 
necessity of changing heights of conveyors and tables 

Automatic lubrication to principal working parts. 


SLITTERS STRIP FEED PRESSES 
BODYMAKERS CURLERS AND STACKERS 
FLANGERS SCROLL SHEARS 
SEAMERS BLANKING PRESSES 


Specialists In Can Making Machinery 


COOMBE: 72 


80 Richards Street Brooklyn 31, 





What's new? 


Supplies ° 


NEW HAMILTON KETTLE 


Hamilton Copper & Brass Works 
Dept. 6, 520 State 
©.. is producing this new 
jacketed stainless-steel vacuum kettle 


Ave., Cincinnati 
steam 


for use in economical sugar recovery 
for manufacturers engaged in proc 
esses using liquid sugar. The kettle 
made in capacities of 100 to 500 gal 
lons, conforms to ASME code for work 
ing pressures to LOO psi. 


NEOTREAD WHEELS 


To overcome 


corrosion in plants 
where excessive moisture, oils, acids 
and alkalis exist, a new wheel design 
was developed recently by St. John 
& Co. The wheel consists of a cush 
ion Neoprene tire that is permanently 
honded to a fibre-hard rubber core 
and a sealed tapered roller bearing. 
rhe wheel has been tested for several 
vears under severe floor conditions 
according to company officials 

Complete information availabl 
from St. John & Co., 5810 8. Damen 
Ave., Chicago 36. 


TWO BULLETINS RELEASED 


A motor and generator reference 
booklet and a bulletin on centrifugal 
pumps were released recently by 
Allis-Chalmers Co. The motor gen 
erator booklet was published to assist 


in the selection of motive power for 


a4 


Equipment 


* Trade Literature 


te yy Art 


industrial applications, the company 
says. The pump bulletin includes data 
on construction features and dimen 
SIONS. 

Copies of both booklets availabl 
from Allis-Chalmers Mfg. Co., 1122 
S. 70th St.. Milwaukee. Wis 


ADJUSTABLE-SPEED DRIVE 


Developed to meet the food in 
dustry's increased need for adjustable 
speeds in the lower horsepower 
ranges, an all-electric adjustable-speed 
drive of from %& to 3-hp. is announced 
by the Reliance Electric & Engineer 
Cleveland, Ohio. 


ing Co 


MAGNETIC PIPELINE TRAP 


Pumps and other processing ma 
chinery have been saved trom serious 
tramp iron damage by installation of 
a magnetic pipeline trap, according to 
the Eriez Mfg. Co. of Erie. Pa.. manu 
facturers of the device. The trap is 
reported to have removed 1,045 pieces 
of nails, bolts and nuts in just 30 days. 
The company says that the traps will 
not corrode and are not affected by 


high temperatures 


POTATO PEELING MACHINE 


\ new potato peeling machine 
capable of steaming and stripping the 
skins from 6,000 pounds of spuds in 
an hour, has been developed by the 
Pfaudler Co., Rochester, N. Y, for use 
by potato and specialty canners. 
First the potatoes are steam-treated 
in a stainless steel container under a 
pressure of 100 pounds per square 
inch. The various processes are used 
to soften, peel and remove the eyes 


from. the potatoes. 


MACBETH’S COLOR DISK 


The Macbeth Daylighting Corp., 
Newburgh, N. Y. announces develop- 
Macbeth-Munsell 
Disk Colorimeter for use in the visual 
grading of tomato products against 
standard tomato grade colors. This 
new device is the first piece of equip- 
ment which meets the U.S. D. A. spe- 
cifications and will be used in the 
principal U. S. D. A. agricultural prod 
uct grading offices, The colorimeter is 
available this vear. 


ment of the new 


PALLET UNLOADER 


High-speed unloading of palletized 
cans for labeling was introduced with 
the development of this “Stackmatic” 
pallet unloader, manufactured by Food 
Machinery & Chemical 
Jose, Calif. Employing the principle 
of electro-magnetic pickup, the ma 
chine efficiently unstacks loaded pal 
lets and single-file cans at the rete of 


Corp., San 


1.200 cases or more per hour. 


MIX-O-LATOR INTRODUCED 


In keeping with the use of the new, 
non-fat dry milk solids 
which are reconstituted in water by 


economical 


a mixing process, Federal Tool Corp., 
Chicago 45, Ill, is introducing this 
mix-o-lator which mixes one quart of 
dry milk solids in less than one minute. 
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gtficient 
Closing Machine 


BARNES CLOSING 
MACHINE DESIGNED 
TO HANDLE 202 
TO 404 SIZE CANS 
UP TO 8” HIGH 


Here’s a new closing machine (double seamer) that 
features simplicity of adjustment, fast operation and 
identical seams. Its speed or operation is limited only 
by slower operating equipment in the line. It has 
a minimum of parts, resulting in low maintenance 
costs and requires comparatively little floor space. 


FEATURES of this new machine include a single ad- 
justment for obtaining uniform seams consistently, 
moderate spindle speeds which eliminate “bounce” 
over side seams, and insure positive sealing. In ad- 
dition, the design of the end feed makes it possible 


to take a wider variation in end sizes. 
P s ee 
FREE DATA More complete data is included er am 
in this new bulletin. If you are a canner or 
can manufacturer, you should have this bul- 
letin. Ask for Bulletin F-753 


5 
3 
eee ee 


PROCESS EQUIPMENT BIVISION 8236 SOUTH WATER STREET, BOCK 


NOTE: The wW. F. and Other BARNES 
John Barnes Company, ex- Processing Equipment 


clusive representatives of the 

James Dole Engineering Docheaed Can Ualootons, 
Company, offer sales and ser- pre bivsen-nay ‘Reet 
vice facilities for the Martin Loaders and Unloaders 
Aseptic Canning System, Special Conveyors 
Centrifugal Deaerator and Tray Loader 


: si Pallet Unload 
Straightline Filler. "Galion Saeees 
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inte the destgning and manu 
facture of Berlin Chapman ma 
chinery for the food processing 
industries is the experience of 
nearly half a century, experience 
in making production equip 
ment that is reflected in high 
quality products 


NEW TOMATO 
WASHER-GRADER A unit 


that elimi 
nates hand 
sorting and 
at the same 
time im 
proves the 
soaking 
and washing 
of tomatoes to produce a 
better product Only the 
larger more nearly perfect 
tomatoes suitable for peel- 
ing and whole can packing 
pass through the conveyor 
and into the sealder 


PICKING TABLE 


The most revolu- 
tionary design in food 
processing equipment 

Send for is the Berlin Chap- 
complete man conveyor made 
catalog on from rectangular tub- 
the full tine ing. tn it there are 
of equipment no edges or corners 
for the food where food can lodge fur- 
processing nished in any length or width 
industry desired 


BERLIN CHAPMAN CO. 
Berlin, Wisconsin 


| ORTHOCIDE 
(Continued from page 34) 


In Haddonfield, New 


age tests were made. with peaches 


Jersey, stor 


from the Norman Crisp orchards. A 
bushel of 
picked from ¢ ich of three plots, one 


firm, ripe peaches were 


receiving the Orthocide program, an 
other a sulfur program, and the third 
untreated, After 23 days in cold stor 
age, 100 percent of the peaches from 
the Orthocide-sprayed trees were per 
fect; 53 percent of the sulfur-sprayed 
peaches were perfect and all of the 
untreated peaches had rotted. After 
another eight days at room tempera 
ture, 50 percent of the Orthocide crop 
still salable, whereas all of the 
sulfur-treated had rotted. 

of Orthocide 50 Wettable for 


control of plant diseases on vegetables 


Was 
Use 


such as potatoes, tomatoes, cucurbits, 
and carrots indicate that growers can 
produce larger crops of better finished 
produce for canner, freezer, or fresh 
product markets. 

Orthocide has been used extensively 
on tomatoes and reports have been 
uniformly favorable. W. T. Schroeder 
at the New York State Agricultural 
Experiment Station in Geneva reports 
good control of early blight and an 
thracnose and incidence of better yield 
with Orthocide than with other mate 
rials. Several canning companies in 
'Michigan have adopted a complete 
Orthocide program on tomatoes and 
report fine results. 


Controls early blight 


Orthocide 75 Seed 
| formulation for dusting or slurry treat 
}ment of vegetable and grain seeds. Dr. 
|Charles S. Reddy at Iowa State Col 
lege began experiments with Orthocide 
in 1951] “Over a 


testing period ' Orthocide 75 


Protectant is a 


two-vear 
Seed 
Protectant has been superior to other 
the market for 
It is a stable 
compound with a wide range of safety 
as to dosages, has little or no odor and 
to work with because of its 
low order of toxicity to plants and ani 
mals.” 


He says, 


seed protectants on 


treatment of seed corn 


Is nice 


The experience of George Hayes, a 
beet grower in the vicinity of Fenn 
ville, Michigan, is particularly pertin 
ent. Each of four three-acre plots on 
| the Hayes farm was planted with seed 
treated with different dosages of 
Orthocide 75. A fifth plot was treated 
iwith a fungicide which Haves had 
used in previous years. Will refer to 
this material as “Fungicide X.” 

Best were obtained in the 
Orthocide plot that had received an 
application of 12 


results 


ozs, of protectant 


At harvest time, 
there were 110 beet plants per 10 feet 
of row in this plot compared to 62 
plants per 
X plot. 
The tonnage vield figures looked 
best for Fungicide X (21.95 tons per 
acre compared to 19.24 tons per acre 


per pound of seed 


10 feet in the Fungicide 


for Orthocide). However, 15 percent 
of the beets in the X-treated plot were 
over three and one half inches in size 
and considered by the canners as culls. 
In contrast, 70 percent of the beets in 
the Orthocide treated plot fell into 
Grade #1 size, 23 percent in Grade 
#2. and only 2 percent were culls. 

The more uniform size of the Ortho 
cide-treated beets can be traced di 
rectly to the better emergence (117 
plants per 10 feet of row compared 
to 110 in the Fungicide X plot) and 
to the considerably lower incidence 
of post emergence damping-off. 

All in all, the data that have come 
to us from independent growers and 
researchers is sufficient to warrant our 
unqualified recommendation of the 
use of Orthocide in connection with 
anv of the fruits and vegetables listed 
earlier in this article. 


Less tomatoes in Calif. 


Che California State Crop Reporting 
Service reports that the state’s can 
ning tomato acreage for 1953 may 
total about 80,000 acres, a reduction 
of 29 percent from the 112,900 acres 
planted in 1952. 

Canners and growers indicate that 
such to bal 
ance supply and demand this season 


a reduction is necessary 


on both tomatoes and tomato products. 
notified 
his eastern representative recently that 
“with this reduction in planting, per- 
haps the tomato and tomato products’ 
inventory position will be straightened 
out during the coming vear so that 
little more than 
just turn over dollars and may possi 
bly even make a few pennies against 
overhead.” 


A leading California canner 


canners may do a 


Continental Can donates 
food for refugees 


For relief of refugees in Free Berlin, 
a carload of 48,000 cans of chicken 
broth is being donated by Continental 
Can Co, and C, A, Swanson and Sons, 
Omaha, Nebr., it was announced by 
General Lucius D. Clay, chairman of 
the board of Continental Can. The 
shipment is the result of an appeal 
made earlier this year by Mayor Ernst 
Reuter of Berlin “for food especially 
for children who come to us under 
nourished.” 
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You needn't go to London to 


TAKE A VACATION FROM 
PRODUCTION 
PROBLEMS! .. . 


BURT HIGH SPEEL 
CASE PACKERS 


| 
| 

oy | 

eo a : | 

4 , te 
Sn gh LABELERS | 
NON-STOP LABELERS that mae! ae 1) Cr ae 
| 

| 

| 

| 


give unin terrupted service wit h - » (PACKERS ) 
of : F a 
| s ) BURT MACHINE COMPANY 


401 €. Oliver St. Baltimore 2, Md. 


Vdd dag ee 


the Standard of Quality 


for sixty years 


NUTRL-JEL Powdered Apple Pectin 
EE for PRESERVERS 


ee EVs add ae: 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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Canners Directory 


LIST OF THE CANNERS OF THE UNITED STATES 


Compiled by NATIONAL 


authoritative sources. 


CANNERS ASSOCIATION | from 


Gives location of firms, their plants, and products packed in 
each. Full commodity index. Membership in N.C.A. indicated. 


Also lists members of the National Food Brokers and Canning 


Machinery and Supplies Associations. 


Sold to the trade at $2.50 
per copy, postage prepaid. 


Personal Checks Accepted 


Address all orders to the 


NATIONAL CANNERS ASSOCIATION 


1133 20TH ST., N. W. 


TRI-STATE 
DIRECTORY 


The supply of 1953 Tri- 
State Directories became 
very limited within a 
month after its publication 
and it seems inevitable that 
it will be exhausted in a 
short time. Those who have 
not sent for the 1953 issue 
would do well to get their 
orders in quickly. Orders 
will be filled on a first come 
—first served basis as long 


as the Directories last. 


TRI-STATE 
PACKERS’ ASSOC., INC. 


Easton, Maryland 


WASHINGTON 6, D.C. 


LANGSENKAMP 


Stainless Steel 
Cooking Units 


Give You... 


. . « QUICKER HEATING 

Exclusive “Kook-More-Koils” 
feature Divided Header for 
rapid circulation of steam and 
instant drainage of condensate. 
You get real cooking efficiency 
... greater evaporating capacity 
with less steam pressure. 


. « « POSITIVE CONTROL 


3-Way Valve, another Lang- 
senkamp exclusive, provides 
positive one-point control for 
opening, draining and sealing of 
tank. 


. . « GREATER CAPACITY 


Deep dished bottom increases 
production capacity three to five 
gallons per batch! Tank drains 
faster, cleans easier. 


F. H. LANGSENKAMP CO. 


227 East South Street 
INDIANAPOLIS 25 INDIANA 





KERR 


(Continued from page 14) 


disturbed over what seems to be hap 
pening to the FDA. A copy of a 
monthly letter, issued by one of these 
groups, came by chance into the pos 
session of this page. It was ably writ 
ten. The illustrative material had been 
drawn from cases of public record. 
here were eight pages dealing with 
the FDA, its reduced budget, its di 
minished staff of inspectors, and the 
unappetizing things it finds in the 
markets, Rice hulls ground up and 
sold as pepper; rotten strawberries 
frozen for use in making ice cream; 
rat filth in cereal; insect fragments 
and rodent hair in bread; wheat 
treated with a poisonous compound 
for seeding purposes and later mixed 
with untreated wheat and sold for 
food uses. No need to go over the 
list. This information, compiled by 
their fellow housewives, is going to 
Aunt Carrie and her neighbors. The 
FDA has long carried reassurance for 
them. They thought of it as the public 
guardian of the integrity of American 
food markets. Small wonder they're 
asking what is really happening to 
FDA, and why. Something the indus 
try can’t safely ignore. 

Secretary of Labor Durkin is sup 
posed not to like Washington to ex- 
cess; at least not on week days. The 
following may be one of the reasons: 
The secretary’s first big employer vs. 
union ruling, incidentally one that 
falls within the purview of this in 
dustry, went in favor of the employer. 
And Mr, Durkin a member of the 
A F of L! 

It was that old perennial, the sus 
pending of certain requirements of 
the Walsh-Healy Public Contracts Act. 
It granted limited exceptions to the 
clauses having to do with overtime 
pay and with the minimum age of 
workers hired to help fill government 
contracts. Age minimum of girl work- 
ers was reduced to 16 years; and the 
exemption on overtime payments was 
made complete for 14 weeks, and par 
tial for an added period of 14 weeks. 

The unusual fact is that while food 
processors urged the secretary to take 
the action he did take, both A F of L 
and CIO opposed it hammer and 
tongs. The A F of L economists came 
up with the estimate that 339,000 
seasonal cannery workers would be 
affected. This the A F of L experts 
considered lousy and said so, early and 
often. The processors in arguing for 


(Continued on page 49) 
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Classified advertising 


t 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

“blind 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


When answering advertisements 


Business Wanted 


Growing Midwest Specialty Foods Manufac- 

turer with modern production facilities and 

aggressive national distributing set up. Inter 

ested in any one of the following: 

(1) Custom Vacuum Packing in glass or tin 

(2) Manufacturing and Merchandising your 
Products. 

3) Acting as Sales Agent for products of 
merit which can be sold to grocery trade. 

Write Box 30, Food Packer. 


For Sale—Machinery & Equipment 


HEEKIN CAN CLOSERS 
Model No. 43 


Late type machines; automatic can and lid 
feed—adijustable to all popular sizes; excellent 
condition. Priced for immediate sale. 


Goodwill Industries 
1500 W. Monroe Street 
Chicago 7, Ill 


MODERN REBUILT EQUIPMENT 
At Great Savings 


International 16-Head S.S. Vacuum Filler 

Burt adjustable Wraparound Labeler. 

S. & S. Gl, G2, and G6 S. A. Auger Fillers. 

Capem C4F 4-Head Capper. 

Resina Model LC automatic Capper 

Stokes and Smith HG88 Duplex Auger Filler 

Triangle G2C, G2S, N2CA Elec-Tri-Pak Fillers 

Filler 4-Head S. S. automatic Piston Filler 

Whiz Paker, Triangle Volumetric Fillers 

Horix 14-Head Stainless Steel Rotary Filler 

Doughboy Rotary Bag Sealer. 

Hudson Sharp Campbell auto. Wrapper 

Package Machinery FA, CA2, DF Wrappers 

Oliver and Miller adjustable cellophane Wrap 
pers. 

Hayssen 3-7, 7-13, 8-14 and Scandia Wrappers 

J. H. Day 650 gal. S. J. Jumbo Mixer 

Pony M. ML Labelrites; World semi and fully 
auto. Rotary and Straightaway Labelers 

Pneumatic Scale Co. high speed auto. Feeder 
and Bottom Sealer, also 2 Pneumatic Scale 
Wax Lining Machines, 30 per min 

Hobart, Read, Glenn 30 to 120 at. Mixers 

Lee Stainless Steel Steam Jacketed Kettles, 
with and without Agitators. 

F. J. Stokes, J. H. Day, New Era, Hottman 
Mixers, from 2 up to 3500 gals., with and 
without Jackets, Single and Double Arm 

J. H. Day 8 gal. Pony Mixer 

Mikro 4TH, 2TH, 1SH and Bantam, Jay Bee, 
Schutz O'Neill, Stedman Mills 

Tri-Homo No. 5 Colloid Mills, 7% HP 

Allis Chalmers Llow-Head, Great 
Jumbo Sifters. 

Ceco, Jones, Redington auto. Cartoners 

Standard Knapp No. 429 Carton Sealer 


IMMEDIATE DELIVERIES 
Additional Information and Prices 
Available On Request 


UNION STANDARD EQUIPMENT CO. 
318-322 Lafayette Street 
New York 12, N. Y. 


Western 


JULY, 1953 


FOR SALE: 3 Model 30-C Urschel Bean Cutters 
complete with CRCO. cleated Utility Elevators 
3 CRCO. 4-5 Double Cut Bean Graders, com 
plete with takeaway Conveyors, 2 Nubbin 
Graders, 1 CRCO. motor drive 8 Ft. Blancher, 
1 Robins motor drive Bean Slitter complete 
with Shaker Washer, 2 Huntley Model B 12’ 
Bucket Elevators, 1 CRCO. #600 Handpack 
Filler motor drive for 303 and #2 cans, 4 
Viners, 1 Cloverleaf Single Reel belt drive Pea 
Grader, 1-5 Pocket Ayars belt drive Pea Filler, 
2 Morrall Double Corn Huskers, 4 Sprague 
Sells Single Universal Corn Cutters, 1 Acme 
Box Stitcher, 1 Burt Adjustable Labeler for 
8 oz. to 10's, 1 Burt Caser for 2's, 2 Stencil 
Machines, 1 Stevedor Jr. Stacker complete 
with Conveyor sections, Retorts, Retort Crates 
etc 


Empire State Canning Co. 
P.O. Box 448, Rome, N. Y. 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier S/S Vacuum Pans, 3’, 4’, 5’, 6; 
1—Std. Knapp self-adjusting Carton Sealer; 
1—No. 2 Sweetland Filter, 23 copper leaves, 
142" cc; 1—Star 20-dise chrome plated Filter, 
pump, motor; 1—400 gal. jack. closed Nickel 
Kettle with condenser and pump; 1—Patterson 
S/S 110 gal. Vacuum Mixer, sigma blades 
Only a partial list 

CONSOLIDATED PRODUCTS CO., INC., 17-20 
Park Row, N. Y. 38, N. Y. BArclay 7-0600 
We buy your Idle Equipment 


ADVERTISERS’ INDEX 


Armstrong Cork Company (Glass and 

Closure Division 6 
Associated Seed Growers, 

Inc ; Outside Back Cover 


Baldwin-Lima-Hamilton Corp 12 
Barnes Co., W. F. & John 45 
Berlin Chapman Company 46 
Bliss Company, E. W 9 
Bridge Food Machinery Co 49 
Burt Machine Company ; 47 


Callahan Can Machine Co 43 
Canners’ Exchange Sub 

scribers Inside Back Cover 
Corn Products Sales Co 8 
Crown Can Company » 
Crown Cork & Seal Co 13 


Diversey Corp., The 45 

Dodge & Olcott, Inc 40 

Du Pont de Nemours & Co., Inc., E. | 
Grasselli Chemicals Department 35 


Food Machinery & Chemical Corp 
Canning Machinery Division) 


Griffith Laboratories, Inc 


Hazel-Atias Glass Co 
Heekin Can Co 


International Salt Co 
Langsenkamp Co., F. H 
Lee Metal Products Co 


Macbeth Corp 
Morton Salt Company 


National Canners Assn 
Pfizer & Co., Inc., Chas Inside Front Cover 


Robins & Co., Inc., A. K Al 


Speas Company 47 
Standard-Knapp Corp , 33 
Sunkist Growers, Inc 


Tri-State Packers’ Assoc., 48 
Urschel Laboratories, Inc 43 


White Cap Company W 


BRIDGE STRAIGHT 
LINE JAR COOLER 


& 


ae 
Sees 


DESIGNERS AND MANU- 
FACTURERS OF PROCESSING 
EQUIPMENT FOR FREEZERS 

AND CANNERS 


West Coast Representative 


L. H. BUTCHER CO. 


San Francisco, Oakland 
Los Angeles, Salt Lake City 
Portland, Seattle 


BRIDGE FOOD 
MACHINERY CO. 


S.W. Cor. National & James Sits. 
Philadelphia 35, Pa. 
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the exemption brought out the state 
ment that never has been answered by 
the unions to the satisfaction of the 
Quartermaster people It is that two 
standards of wages in the same plant 
one for people working on military 
orders and the other for people work 
ing on civilian orders—would cause 
so much trouble between the two 
groups that the processors couldn't 
ifford to take the 


Sure enough, the military buyers could 


military contracts. 


pure hase the stuff in the open market 
Sut since they couldn’t know how 
much would be bought, the processors 
would have to put it all in the cans 
designed for civilian use The thought 
of handing a mess sargeant a sea of 
little tin cans caused strong men to 


turn pale 


Pfizer boosts prices 


Increases averaging nine percent in 
prices of four of its citric 
i¢ id { SP anhy 


icid, sodium citrate, and 


the basic 
icid products citri 
drous citric 
sodium citrate VIEL) have been an 
nounced by Chas. Pfizer & Co., Inc 
Increased costs in the manufacture of 
given as the 


the material are reason 


by company officials 





How they got there 


Canning statesman 


Roy Inons Srartrep Our in life as a farmer, but a fire in 
a neighbor's barn in Southern Ohio turned him into a can 
ner. This somewhat unusual transition gave the canning 
industry a devoted servant who has worked hard and 
efficiently for the betterment of the industry during the 
majority of his 77 years. 

He served as secretary of the Ohio Canners Association 
for 31 years and secretary of the National Kraut Packers 
Association for 28 years, both terms running nearly con 
currently, of course. But long before he assumed. this 
prominence in the industry, he became interested in the 
political aspects of life, He became acquainted with Wil 
liam G. Mckinley in the early 1890's. As a distant cousin 
of Warren G. Harding, Roy would haul the then-lieuten 
ant governor of Ohio, and future president, back and 
forth from the railroad station. 

Roy used these valuable associations to cultivate others 
and soon transformed himself from a political novice to 
a seasoned hand who, at an early age, became known and 
respected throughout the law-making hierarchy in Ohio 
This early political background combined with his two 
secretaryships in the canning industry provided a natural 
springboard for Roy to become an industry spokesman in 
legislative matters affecting canners 

He was and always has been one of several who worked 
industriously for legislation of the right sort. His great val 
ue to the industry was that of interpreting and conveying 
to the National Canners Association Legislative Committee 
and the Association generally the viewpoint, attitude, and 
reaction of Ohio canners to various legislative proposals 
affecting canners, 

As a practicing politician himself in Ohio State goy 
ernment, Roy had more than the average “savvy” about 
approaches and techniques on legislative matters. This 
ability was of great value in the considerations of bills and 
proposals on canning before the United States Congress. 
His long service as secretary of the Ohio Canners Associa 
tion and the National Kraut Packers Association spanned 
those disturbing years when numerous New Deal proposals, 
many of them of questionable value, were being dumped 
into the national hopper by the bushel. Roy was particular 
ly adept in his evaluation of such proposals and was good 
at surveying his members and associates and ascertaining 
their reactions, 

He gave willingly of his time and efforts to make sure 
that the laws enacted for the industry were as fair and 


impartial as they could be. “As a Quaker, I never went 
in much for ‘excesses, Roy said, “except when | knew 
I was right in my thinking. Then I'd go to every respect 
able end to see that my ideas and those of my associates 
were subjected to the proper people.” He made many 
hurried trips to Washington to help guide legislation 
through the oft precarious routes of the Congress. 

In addition to these more or less direct tactics, he 
worked ceaselessly behind the scenes to see that elected 
law-makers were sympathetic toward the canning indus 
try. He’s proud to say that in general through the years 
the Ohio delegation in Congress has contributed to legis 
lation sought by canners themselves. 

Roy was born near Lebanon, Ohio in 1876, the year 
that Custer made his heroic but futile “last stand” in the 
Dakota territory. When he was eight years old, his tathet 
moved the family to this same frontier Dakota territory 
where they homesteaded for several years. 

Those rugged years on the bleak prairies of what is 
now South Dakota helped condition Roy for the inequities 
of life that would face him in the years ahead. During 
the winters he fought blizzards and 40-below tempera 
tures. In the summers, he fought hot winds and_ prairie 
fires. Year-around, he fought wolves and kept a wary eye 
open for sudden attacks from Chief Sitting Bull's war 
riors, Whose war feathers were continually being ruflled 
at that time by the determined march of the white man 
across the Indian Territory, 

Eventually, the family moved back to the old farm in 
Ohio, to the supreme joy of Roy. One night, in his 25th 
vear, he was returning home from an ice cream social when 
he spotted his neighbor’s barn burning. Singlehanded Roy 
put out the fire, but he suffered so severely from the heat 
that he never again could work in the fields under the hot 
Ohio sun. “Since you can’t farm in the shade, I became 
a canner,” is the way he explains the change. 

After a brief stretch in the insurance business, he 
joined the Waynesville Canning Co, as factory superin 
tendent. He left this company in 1914, and until 1920 op 
erated the Spring Valley Canning Co. in a nearby village. 
Next, he worked for the Sears and Nichols Canning Co. 
at Amanda and Ashville, Ohio. He resigned this post in 
1922 to become secretary of the National Kraut Packers 
Association. Three years previous, in. 1919, he was ap 
pointed secretary of the Ohio Canners Association, an 
organization that was no stranger to him, The organiza 
tional minutes of the association were written in his in 
surance office in Waynesville in 1907. 

Roy lrons is now officially retired, except for the honor 
ary title of assistant to the president of the Ohio Associa 
tion. He and the gracious Mrs. Irons live in their 
comfortable Clyde residence where they celebrated their 
fiftieth wedding anniversary last December 21. 

They grieve the loss of Ross C. Irons, their only son 
who died of a heart attack in 1947, Ross, likewise, had 
been a canner and had worked at the Meeter plant at Lan 
sing, Ill., before he joined the Bellevue (Ohio) Kraut Co. 
He was owner of the latter plant at the time of his death 

Roy, although “ailing a little” now, keenly looks ahead to 
still better years for the canning industry. He entertains 
many visitors, including leading law-makers and men ot 
similar stature who come to him for advice on how to run 
the affairs of the industry and the nation, 

He thoughtfully recalls what he terms the “back-alley” 
days of canning and the gradual but phenomenal growth 
the industry has made during his years. Then he leans back, 
serene and satisfied, and indulges in his one “excess”—his 
pipe. “The only way we can move is ahead,” he concludes. 
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ls your answer ~ O 


to these 2 important questions? 


1. Have you checked your property 
values in the last 6 months? 


2. Is your insurance coverage adequate— 
is it up to present-day cost levels? 


If your answer is NO... . protect your 


investment by carrying the needed additional insurance 
through Canners Exchange. You will have the advantage of 
45 years of specialized insurance background and experience 
in handling coverage for food processors. Our helpful service, 
improved coverages, strong protection and annual savings, 
form an unexcelled combination of the best in insurance at 
lowest cost. 

Replacement costs of buildings and equipment are at highest 
levels. Take the time now to check today’s values against 


your present insurance. 


Protect your investment — 


@ INSURE ADEQUATELY 
@ SELECT THE BEST PROTECTION 


CANNERS EXCHANGE SUBSCRIBERS 


LANSING B. WARNER, INC. 
4210 PETERSON AVE., CHICAGO 30, ILL. 


45 years of dependable specialized Fire Insurance for Food Processors 
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